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Edible Fat Chutes of 
ENDURO Stainless Steel 


There can be no metallic 
“pick-up” here ... for the 
metal is ENDURO —Republic’s 
Perfected Stainless Steel. 
Corrosion-resisting all the way 
through, and simple to keep 
meticulously clean, the food is 
protected when handled on 
ENDURO equipment. And profits 
are protected too; for equip- 
ment made of ENDURO remains 
sanitary and serviceable indef- 
initely. Specify it for all your 
equipment needs. For full data, 
write Republic, Dept. NP. 
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THE 5TH ANNIVERSARY OF THE NEW BUFFALQ 
SELF-EMPTYING SILENT CUTTER 





A new BUFFALO Self-Emptying Cutter was 
offered to the sausage industry in 1932, only 
after it had undergone a series of thorough 
tests for an entire year. 


Five years ago faster cutting, more efficient 
and convenient emptying and the subsequent 
saving in time and labor were promises, as 





were dependable operation and an improved 
quality of product because of modern design 
and quality construction. Now they are 
facts. 


With pride we point to a long list of promi- 
nent satisfied users who are obtaining greater 
profits and a high return on their investment. 


JOHN E. SMITH’S SONS CO. - BUFFALO, N.Y. 


CHICAGO OFFICE: 7 Dexter Park Ave. 


LOS ANGELES OFFICE: 2407 South Main St. 
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OU can’t rely on ordinary steriliza- 

tion and observance of sanitary 
regulations to protect your meats from 
bacteria. Off-flavor and bone sours, poor 
color, lessened salability—all are caused 
by bacteria. And all your precautions 
are ineffective unless you have accurate 
control of temperature and humidity dur- 
ing every step of the packing process. 

You can’t eliminate bacteria entirely, 
but you must check their growth. Under 
faulty temperature control the number 
of bacteria, even on meat that has been 
chilled, will double in less than 30 
minutes and harm your products. 

Many plants have found 
the way to guard their 
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Taylor ‘‘Dubl-Duty” Ful- 
scope Recording Controller 
—the heart of the Taylor 
System of Control. Keeps 
wet and dry bulb tempera- 
tures under automatic con- 
trol for every process in the 
packing plant. Helps to pro- 
tect quality, appearance, 
profits by maintaining proper 
temperature and humidityin 
places like these shown here. 


BACTERIA 


will get you if you 
dont watch out 


meats against this costly spoilage. To 
modern sanitary precautions they have 
added a unified Taylor System of Auto- 
matic Temperature Control. 

In chill room and cutting floor, in 
curing cellar and dry room, in the 
smokehouse and on the loading dock— 
throughout your plant you can rely on 
Taylor Control to maintain the correct 
temperature accurately within one de- 
gree of the prescribed limits. You don’t 
have to depend on manual regulation. 
TaylorControl is automatic and uniform. 

In smokehouses with manual regula- 
tion, temperatures have been found to 
vary as much as 40°. This 
means a Variation in shrink 


CHILL ROOM 














of 5% to 10% and a definite loss in the 
keeping qualities of the product. 

In chill room, cutting floor, curing cel- 
lar and every other part of your plant 
inadequate control of temperature will 
similarly affect the quality of your meats 
and cut down your sales and profits. 

Don’t take chances. Let Taylor Con- 
trol of temperature preserve the flavor 
and fine appearance of your products. 
Where control of humidity is also neces- 
sary, Taylor engineers can also provide 
a system that will automatically help 
you to keep quality uniform and reduce 
spoilage to the lowest possible point. 

A survey of your plant by Taylor 
engineers will show you whether your 
present method of control is doing the 
job it should. For complete information 
regarding Taylor Control and Taylor 
Engineering Service, ask a Taylor repre- 
sentative or write direct to Taylor In- 
strument Companies, Rochester, N. Y., 
or Toronto, Canada. Manufacturers in 
Great Britain—Short & Mason, Ltd., 
London, England. 





Indicating # Recording Controlling 


TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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REAL COFFEE IN A 
NEW FORM 








FLAKE COFFEE 














© There’s a pretty heavy responsibility placed on a container, these days. The protection it 
gives to your product must be complete; its convenience certain; its eye-appeal outstanding. 
It must help to sell and re-sell the product it contains. Continental’s packaging service has 
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fulfilled this three-point requirement for hundreds of packages. 


poner 


you will use 


“DRY-ICE™ 


Trucks of the Davidson Refrigera- 
tion Service, Baltimore, Md., are as 
modern inside as outside... they're 
refrigerated with “‘ DRY-ICE”". 





in your meat trucks — and here’s WHY 


Sooner or later you will find out, as so many 
packers already have, that “DRY-ICE” ex- 
cels other truck refrigerants in economy and 
convenience by such a wide margin, you can’t 
afford to use anything else. 

Just consider these facts: 

“DRY-ICE” means more pay load per truck 
and lower costs, because it is so much more 
efficient than other truck refrigerants that 
much less of it is required. 





* “"DRY-ICE’ is the registered 


trade mark of DRY ICE, INC., for the product, 
solid carbon dioxide. It isa frozen 





form of the same pure, health- 
ful gas that puts the snap and 
zest in ginger ale, beer and 
other beverages and preserves 
their goodness. 








“DRY-ICE” delivers your products as prime as 
when they started out, because the carbon 
dioxide vapor it gives off, has a beneficial 
effect, definitely helping to preserve meat 
body and color. 

“DRY-ICE” is clean and sanitary, leaving 
no wet, sloppy mess—in fact, no trace what- 
soever remains. “DRY-ICE” saves time and 
expense in re-icing on long hauls. 

Get these added profits and other important 
benefits — especially when it is so easy and 
inexpensive (approximately $30) to equip your 
trucks for “DRY-ICE”. Get full particulars. 
The home office or any of the distributing 
stations listed will be glad to give them to 
you. WRITE or phone — today. 


DRY ICE, Inc. 


Executive Offices: 
60 East 42nd Street 
NEW YORK, N. Y. 





“DRY-ICE” DISTRIBUTING STATIONS 








Your trucks can be serviced at or from these stations. For street addresses 
see classified section of local telephone directory under "‘Ice-carbonic"’. 


Akron, Ohio 
Albany, N. Y. 
Austin, Minn. 
Baltimore, Md. 
Berkeley, Calif. 
Bettendorf, Ia. 
Binghamton, N. Y. 
Buffalo, N. Y. 
Cambridge, Mass. 


Chicago, III. 
Cincinnati, Ohio 
Cleveland, Ohio 
Columbus, Ohio 
Dayton, Ohio 
Deepwater, N. J. 
Des Moines, Ia. 
Detroit, Mich. 
Harrisburg, Pa. 


Indianapolis, Ind. 
Joplin, Missouri 
Kansas City, Mo. 
Los Angeles, Calif. 
Louisville, Ky. 
Milwaukee, Wis. 
Minneapolis, Minn. 
Newark, N. J. 
Newburgh, N. Y. 


New Haven, Conn. 
New Orleans, La. 
New York, N. Y. 
Niagara Falls, N. Y. 
Omaha, Neb. 
Peoria, Ill. 
Philadelphia, Pa. 
Pittsburgh, Pa. 
Providence, R. I. 


Rochester, N. Y. 
Sacramento, Calif. 
San Diego, Calif. 
Scranton, Pa. 
Sioux City, Ia. 

St. Louis, Mo. 
Syracuse, N. Y. 
Utica, N. Y. 
Waterloo, Ia. 
Wichita, Kan. 
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sn Pure NATURAL Spices 


» meat 


eaving 


what. give you an additional quality story 


ze and 


> aa to tell your customers 
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buting When you purchase pure, natural spices you add 


lem to A ° 
a plus story to your product, for genuine spices 


are the finest—the best. There is no adequate 





substitute for them. Customers know this, and 
when you say ‘‘My meat specialties contain gen- 
uine spices’? you need go no further. Your 


quality story has been told. 


Remember this the next time you are purchasing 
spice seasoning. The enviable position you wish 
to achieve in the food field depends not alone on 
the superior meats you pack, but also upon the 


fresh spice flavor that you give them. 
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IT SELLS MORE LARD 


Leading meat packers are acclaiming the Sutherland 8-lb. 
carton the ideal package for bulk lard. 
More lard and shortening are packaged in Sutherland Cartons 


than in all other cartons combined. 


Send for samples and prices 


SUTHERLAND PRODUCTS ARE NATIONALLY ADVERTISED 


SUTHERLAND catssiazod nich 
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Courtesy United Air Lines 


Antiquated, obsolete, old-fashioned 
equipment will not produce maxi- 
mum profits. 


Modern Adelmann Ham Boilers 
have unusual, exclusive features 
which cut operating costs, reduce 
shrink, and lower labor costs. They 
produce the kind of boiled hams 

. that really SELL! 


Made of Cast Aluminum, Tinned 
Steel, Monel Metal, and Nirosta Your old retainers have substantial 
s (Stainless) Steel, Adelmann Ham trade-in values. Ask for free booklet 
Boilers offer the most completeline ‘“The Modern Method’’ giving full 
available. information. 


so | MAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., er ool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Offices in Principal Cities 
Canadian Representative: O. A. Pemberton & Oo., , Toronto, Ont. 


Y 
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Sausage Manufacturers Use SYLPHCASE K Casings 


(Reg. U. S. Pat. Off.) 


. + « Because “Chey Stimulate Sales 


Quality Sausages and Prepared Meats, bearing your brand name attractively printed in colors, 
will promote increased sales and good will throughout your consuming trade. gj The consuming 
trade is quick to appreciate the value of quality goods properly packaged. gq The manufacturers 
of Sausage and Ready-to-Serve Meats are realizing this fact, and are adopting SYLPHCASE K 


Casings for their products. dg If you are not now using them, send at once for samples and prices. 


SYLPHCASE K Casings Are Strictly Kosher 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 East 42nd Street, New York 
Works: Fredericksburg, Va. 


BRANCH SALES OFFICES Wen PACIFIC COAST 
427 W. Randolph Street, Chicago, III. Blake, Moffitt & Towne 


120 Marietta Street, Atlanta, Ga. pe ae Offices and Warehouses in Principal Cities 
809 Santa Fe Bldg., Dallas, Tex. Me CANADA 
201 Devonshire Street, Boston, Mass. \ a2 Victoria Paper and Twine Co., Ltd. 


260 S. Broad Street, Philadelphia, Pa. dal ‘ Toronto and Montreal 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Has Power of Deep Penetration and [i-i=s5 5500) 
Develops a HighColorPumpingPickle 


Its Absorption Creates Immediate 
Cure and High Color Fixation— 
the Flavor Lasts. And Gives a Rich 
Ripe Flavor in “a short time cure” 


We Have Ten (10) Years Experience in Artery Pumping 
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' The Home of GRIFFITH’ 





PRAGUE POWDER— 
PRAGUE PICKLE— 
AND THAT 
BIG BOY PUMP 


The Big Three Acting 


Together Make a 
Your Ham Curing Methods Ham Tender 


Can Be Improved 


We can help you. We offer the USE THE PRAGUE METHOD 
7 


‘*‘Prague Powder’’ Artery Cure 


as a safe answer. Order No. 3 
Combination 
Today! 


Your Pumping Methods 
Can Be Improved 


with a 


BIG BOY 
PICKLE PUMP 


Do You Want to Measure the Pickle That Goes Into Your Ham? 


Week Ending May 29, 1937 








SLICES 


right down to the 


LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 


Since it is moulded to a predetermined shape, positive, 


unvarying uniformity results. And because of new 
processing methods the color is bright and constant— 
no darker areas. 


This new product is good looking in the extreme and 
even better in quality than it looks. 


We'd like the opportunity of proving that the new 
MOULDED Dried Beef Insides are sound purchases 


and will help your business. Write for further informa- 
tion and quotations, please. 


INCREASED YIELD 
TRUE UNIFORMITY 
BETTER COLOR 
FINER APPEARANCE 


Armours S\AR 


OUOED DRIED BEEF 


ARMOUR 4° COMPANY - CHICAGO, ILL. 
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PACKER SYPOLICIES 
CFOR the New YEAR 


*% New Merchandising Program Will 
Make Price Lists Mean Something 


his fiscal year he sees more clearly than ever 
that sound policies in operating and mer- 
chandising are his only hope for a successful year. 

With costs mounting—wages, taxes, supplies—he 
realizes that cost savings and better merchandising 
are his best hope for a good 1937 showing. He turns 
his back on past mistakes and misjudgments, and 
begins to figure on the new program. 

In the May 8 issue of THE NATIONAL PROVISIONER 
he talked with his superintendent about conditions 
in the plant, and economies possible there. Now he 
calls in his sales manager to talk over merchandising 
policies. His sales manager has had a change of 
heart, and they jointly resolve to be the leaders in 
putting into effect a new selling policy. Perhaps if 
they take the lead others will follow—to the benefit 
of everybody. 


A S THE meat packer passes the half-way post in 


Merchandising Inventories 


PRESIDENT: Last week we agreed upon a defi- 
nite plant operating program. Today we will dis- 
cuss MERCHANDISING. 

The first six months ending May 1 resulted in a 
small profit. Whether or not the year will be profit- 
able depends largely upon the manner in which we 
merchandise our present inventory and our current 
production. We will have to do a better job on cured 
meat sales than we have been doing if we are to 
Make a satisfactory showing for the year as a 
whole. 

Our big job is to improve our merchandising. I 
would like to know what we are going to do to 
accomplish this. 


SALES MANAGER: For several years we have 


considered adoption of a pricing policy that would 
eliminate shading privileges, excepting our usual 
quantity discounts. Heretofore I have opposed this, 
feeling that it would surely result in a substantial 
decrease in our volume. 


Sales Manager Changes His Views 


During the past two months I have been spending 
most of my time in the salesmen’s territories. I 
called upon many customers, and upon dealers we 
are not selling. I made a careful investigation of 
competitive prices ; found a great variation in selec- 





































































































tion, trim and quality between the different pack- 
ers’ products, and an almost unbelievably wide 
range in selling prices. 

A great deal of the information we have been re- 
ceiving about competitive prices has been mislead- 
ing. I do not mean to say that our salesmen inten- 
tionally give us wrong information, but they seem 
unable to get all the facts. I investigated a number 
of instances where we had authorized our salesmen 
to “meet competition,” and found the prices we met 
were for a lower grade of product. So, instead of 
meeting competition, we were the cheap sellers. 

Apparently our pricing policy has to some extent 
weakened some of our salesmen’s ideas on the qual- 
ity of our product. Others, I am glad to say, have 
not been so influenced. They talk quality, not price. 


Will Quote Firm Prices 


I am now convinced that we should discontinue 
quoting prices we know we cannot obtain, and quote 
prices we expect to sell our product for. This means 
discontinuance of all shading privileges excepting 
customary quantity discounts. I know I am recom- 
mending a radical change, but I am sure we can put 
it over. 


PRESIDENT: I appreciate very much your 
frank statement, and I am glad you have finally ar- 
rived at the conclusion that we can do a better sell- 
ing job. The spread between costs and selling prices 
is our only source of earnings. Our expenses have 
increased ; spread between costs and selling prices 
must be improved or our results will suffer. 

The change you advocate, and which I am in ac- 
cord with, is a radical one. But if it is handled 
sensibly I believe we can maintain our volume and 
substantially increase our earnings. I would like to 
know how you propose to put it into effect. 


No Shading Privileges 


SALES MANAGER: It is my intention to 
promptly call two meetings—one with our city sales- 
men, the other with our country men. At these meet- 
ings I am going to tell them of our increased ex- 
penses and the vital necessity for better selling. 

I shall advise them that the prices quoted in our 
lists will be their lowest selling prices, that they will 
have no shading privileges whatever excepting the 
usual quantity discounts. I shall endeavor to con- 
vince them that the prices we quote will be fair, and 
based on our costs plus only a reasonable profit. 

We compile our price lists every Friday after- 
noon. We cannot on Friday determine what all 
product will sell for the week following, but we do 
know the trend of the market and the conditions 
prevailing in our territories. So that on the whole I 
think we can make up our price lists intelligently. 


Checking Competitive Prices 


I shall tell our country salesmen that-if they find 
our prices generally out of line on any particular 
product or products with competitive prices on simi- 
lar kind, grade and quality, they are to get authen- 
tic information and report to us. We can then use 
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our judgment as to meeting such competition, 

I shall give the city salesmen the same instrye. 
tions, except in the city either my assistant or my. 
self will make a personal investigation before we 
authorize price reductions. I know this will take 
lot of time, but I don’t know of a better use of oy, 
time than to improve our selling. 


PRESIDENT: I think you are going about this 
matter in the right way. We will get facts and quit 
guessing. What do you think the reaction of oy 
salesmen will be to the new price policy? 


Training the Salesmen 


SALES MANAGER: I think they will all try to 
support it, but we have a few salesmen who will 
have to be given special training. They are not as 
well posted on our products as they should be, nor 
do they seem to be thoroughly sold on our quality, 
These men we shall bring in as often as necessary 
for special handling. On the whole, we have a crew 
of loyal men. No doubt we will have quite a few 
bridges to cross in carrying out this policy, but I 
am sure it can be accomplished. 


PRESIDENT: I am greatly impressed with your 
statement and spirit. You have evidently consid- 
ered this important matter from every angle and 
have developed a definite plan of procedure. I feel 
we are taking the leadership and setting an exam- 
ple that will be followed by many competitors. 

I shall cooperate with you to the fullest extent in 
this undertaking, and will be glad whenever possible 
to go with you or your assistant on your investigat- 
ing trips. We cannot gain too much knowledge on 
selling. I think this is one of the most important 
moves we have made in years. We are no longer 
waiting for the other fellow to do it; we are taking 
the lead. 


Better Prices for Cured Meats 


SALES MANAGER: Before we adjourn I want 
to refer to what you said about doing a better job on 
cured meat sales. Present prices on cured regular, 
boiling and skinned hams, and on picnics, range 
from 14@11éc under green prices. I estimate the 
discount on cured meats is about equal to 50c per 
hog. Regardless of the cured market we are gradu- 
ally advancing our smoked meat prices to a basis 
of replacement costs—in other words, the green 
market. We should not advance our smoked meat 
prices too rapidly, as it might slow down the sale 
of smoked meats. Do you agree with this policy? 


PRESIDENT: It is unfortunate that, in addition 
to the substantial cutting losses, it appears tem- 
porarily necessary to sell smoked meats at less than 
replacement costs. However, I approve of your 
policy. I believe our competitors are as anxious a 
we are to market their product on the basis of re- 
placement costs and that the present situation is a 
temporary one. It does emphasize the necessity for 
the absolute maintenance of our selling prices. 


In their next discussion on how to make 1937 a profitable yeat 


Mr. Packer and his Sales Manager will take up delivery costs 
other possible sales economies. 
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Quick Freezinc Opens Way 
For Better Trade in PouutrY 


siderable quantity were mar- 

keted in large Eastern consum- 
ing centers last year. Acceptance of 
this product both by the trade and con- 
sumers was so favorable that dressed 
poultry producers seem definitely on the 
way toward general adoption of modern 
quick-freezing methods. 

Some of the larger dressed poultry 
packers are now using quick-freezing 
units. Others—meat packers included 
—have installed experimental quick- 
freezing methods for poultry, or are 
preparing to do so. 

One important result influencing this 
trend toward improved poultry packing 
methods is the superior quality of quick- 
frozen birds. Undrawn chickens, 2 to 
4 lbs., are frozen solid in about 1% 
hours immediately after plucking, or 
about four hours after killing. These 
birds—considered from the quality 
angle—are only four hours old when 
thawed in the butcher shop six days 
or six months later. The result is a 
fresh, tender bird equal in all respects 
—and some experts think superior—to 
the so-called fresh-killed fowl. 


QD sserabie aoe chickens in con- 


Better Sales Possibilities 


Slow-frozen birds are some 70 hours 
longer arriving at the hard-frozen state. 
During this interval deterioration is 
taking place. This may, and generally 
does, proceed to a point in viscera, last 
portion of the bird to freeze, where 


flavor of the meat may be affected. 

So-called “fresh chickens” may not 
reach the butcher shop for five or six 
days after killing. If measure of fresh- 
ness is condition of viscera, such birds 
never are as fresh as those quick-frozen. 

“By taking poultry out of the class 
of a strictly perishable product and 
making it only semi-perishable,” says 
an expert who has studied these results, 
“quick-freezing offers the poultry 
packer the opportunity to do a better 
selling job. One packer of quick-frozen 
birds has announced his production will 
no longer go to poultry auctions, but 
hereafter will be sold on the basis of 
cost to produce. This will be possible 
because poultry quick-frozen may be 
stored indefinitely without deteriora- 
tion.” 


Interests the Meat Packer 


Quick freezing of poultry is of con- 
siderable interest to the meat packer. 
Poultry is a direct competitor of beef, 
pork, lamb and veal—at certain seasons 
of the year a very important one. Any 
development which enables _ poultry 
packers to put on the market birds of 
better appearance and more satisfactory 
quality will increase poultry consump- 
tion. 

Meat packers are among the largest 
producers of dressed poultry. Some 
packers who do not dress poultry job 
it. To all these quick freezing is of 
direct interest. 




















FREEZES POULTRY SOLID IN QUICK TIME 


Atomized brine freezer of the type being installed by many poultry packers. Un- 
drawn birds weighing 2 to 4 Ibs. are frozen solid in this freezer in 1/2 hours. Drawn 
birds freeze in less than half the time required to freeze undrawn birds. 


Week Ending May 29, 1937 


PACKING FOR FREEZING 


In freezing poultry by the “Z” process in 
atomized brine a shipping box without top 
or bottom is lined with parchment paper, 
placed on a wire tray and the birds packed 
in the usual manner. Box is then placed 
on a conveyor and carried through freez- 
ing tunnel. 
1.—Box and tray. 
2.—Packing the poultry. 
3.—Box of frozen and glazed poultry. 
After freezing birds are passed through 
water sprays and top and bottom of box 


are nailed into place. 


“Quick-frozen birds do not shrink or 
develop freezer burn,” says this expert. 
“They hold up better than slow-frozen; 
they are outstanding in freshness and 
quality, and mark-downs are not neces- 
sary to move them. These qualities of 
quick-frozen poultry offer possibilities 
for many packers who never before 
handled poultry to job it profitably.” 

Installations for quick-freezing poul- 

(Continued on page 23.) 
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MEAT IN MENU PLANNING 


Designed to assist homemakers 
throughout the country in answering 
the three-a-day question, “What Shall 
We Eat,” a new 32-page booklet en- 
titled “Meat in Menu Planning” has 
just been published by the National Live 
Stock and Meat Board, dedicated to the 
cause of good meals and how to make 
them so. 

Every effort has been made to cover 
all phases of the subject of meat as 
related to its uses in meal preparation. 
Special attention is given to the foods 
to serve with meat. Tables are pre- 
sented listing beef, veal, pork and lamb 


IN MENU PLANNING | 





dishes. With each dish suggestions are 
given as to food accompaniments, in- 
cluding appetizers or soups, vegetables, 
bread, salads and desserts. Hundreds 
of new combinations for the various 
meats are listed. 

Beef, veal, pork and lamb charts are 
shown, in order to give the homemaker 
clear ideas of the various meat cuts. 
These charts illustrate the various re- 
tail cuts and point out wholesale cuts 
from which each is derived. A time and 
temperature table is presented in which 
methods of cooking the cuts, cooking 
temperatures and approximate time of 
cooking are shown. Emphasis on the 
importance of meat from the stand- 
point of food values is brought out in 
illustrated food value charts. These 
show the ranking of meat and other 
foods in protein, iron and copper phos- 
phorus, calcium, calories and vitamins. 

A unique feature is “An Alphabet of 
Taste-Teasers,” which give different 
ideas for adding a flare to meals. The 
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last page is devoted to “The A B C’s of 
Meat Cookery,” in which methods of 
cooking by dry heat and by moist heat 
are given, including roasting, broiling, 
panbroiling, braising, stewing and cook- 
ing in water. 

“Meat in Menu Planning” is a 32- 
page guide to the use of meat in good 
meals. The Board is prepared to fur- 
nish it in quantities at cost and the 
back page of the cover is available for 
imprinting the distributor’s name, if 
desired. 


PRICING MEATS 


Packers who adopt a modern mer- 
chandising plan—under which they help 
the retailer sell meat and increase his 
efficiency as an outlet for their product 
—may find that showing the dealer how 
to do his pencil work is as important 
as giving him advertising aid. 

Accurate cost and sale price figuring 
is a necessity, if the retailer is to make 
a profit and continue in business as a 
buyer and seller of the packer’s prod- 
ucts. Dealers generally do not have the 


MIERCEANIDISING MIRAI * 


© News prom the meat selling pront e Helps peor meat manufacturers and dealers 


time or inclination to properly work 
up cutting tests for correct pricing of 
retail meat cuts. Consequently, if they 
follow no guide, their pricing may be 
out of line with their costs. 

For example, pork loins may be pur. 
chased at 18 cents and should be priced 
to average at least 27 cents a lb., to 
make a margin of 33% per cent on the 
selling price. In many cases, however, 
they are priced at 22 cents, which does 
not allow for adequate margin. 

Guides have been developed for giy- 
ing the retailer just such pricing infor- 
mation. These are adapted to cutting 
styles practiced in particular areas, 
Such guides might be carried by packer 
salesmen who are trying to do an in- 
telligent job of selling to dealers. Their 
use by the retailer should be encour- 
aged, as they make it possible for him to 
determine what prices to use in making 
a profit on every item he sells. 


GOOD MEN AND GOOD JOBS 


Watch the Classified ad. page for 
good men or for good jobs. 





PACKED TO BUILD GOOD WILL 


Quality product and container that reflects that quality—two essentials for building 
consumer demand and volume sales—are evident in this Peacock luncheon meat and 
its can, a product of Cudahy Bros. Co., Cudahy, Wis. 


The spotless parchment wrapper, if it served no other purpose, would be worth 
its cost as a means of impressing the housewife with the care taken in preparation 
and packaging, to get the meat into her hands in the best possible condition. (Photo 

Paterson Parchment Paper Co.) 
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pACON SKINNED AND ROLLED 


Sales volume is often increased by 
putting up familiar products in a new 
way. Added consumer appeal builds 
sales. One of the latest ideas in this line 
is skinned and rolled bacon smoked in 
artificial casings, with an added parch- 
ment wrap tied with colored string. The 
result is an appetizing product in an at- 
tractive package, which has more than 
ordinary sales appeal. 

This is the experience of Tiedemann 
& Harris, San Francisco, who distribute 
products of T. M. Sinclair & Co. on the 
Pacific Coast, and who have processed 
their Fidelity bacon with good results 
in this manner. 

For the housewife who likes to slice 
the bacon used in her home, there is the 
convenience of not having to touch the 
meat with the hands during the slicing 
operation. As the bacon is firmly packed 
in the casing, it may be sliced as thick 
or thin as desired with little trouble. 
Once the casing is cut there is little meat 
surface exposed to the air, so that no 
wrapping precautions need be taken. 

For the packer, in addition to any 
merchandising advantage this container 
may give him, there is a saving in 
shrink, inasmuch as the bacon is smoked 
in the closed casing. For packers who 
desire to experiment with this container, 
it is reeommended that the bacon be 
given a cool smoke to prevent collection 
of fat in the folds of the meat, and in 
pockets between the meat and the cas- 
ing, which would detract from good ap- 
pearance. 

The belly is skinned, rolled in the 
manner shown in the illustration, and 
stuffed into the casing through a divided 
horn of the same type used for apply- 
ing cellulose casings to butts, meat 
loaves, boiled hams, ete. Tiedemann & 
Harris give added protection to the ba- 
con with a printed parchment wrapper 
tied with colored string. 


DOUBLE YOUR MONEY BACK 


Few innovations have caused such a 
sensation in advertising and merchan- 
dising circles as the “double your money 
back” guarantee first used by Geo. A. 
Hormel & Co., Austin, Minn. in 1931. 
The statement was appended to adver- 
Usements of chicken broth and read as 
follows: “Double your money back if 
you don’t say this is the best chicken 
broth you ever bought.” 


That it couldn’t be done, and that the 
company would go broke paying claims, 
was the general opinion of those who 
are supposed to know about such things. 

ter the offer was made on other Hor- 
mel products. 


But the company did not go broke, and 
the offer of “double your money back” 
hever was withdrawn. Other than the 
fact that the buyer of soup must send a 
letter to the company inclosing a label, 
there are no strings to the offer. And 
it is to the credit of Hormel products 
that although from 20 to 30 million 




















































































































people read the offer each year, only 
about 300—a relatively insignificant 
number—write to get their money back. 

The company had done some checking 
on these, the advertising department 
rating them thus—20 per cent dishonest, 
60 per cent cranks, 20 per cent honest. 
But regardless of the rating, they all get 
their money back, doubled. 

Onion soup, a newer product on which 
the “double your money back” guarantee 
is made, gets a somewhat higher return 
of labels in proportion to volume of sales 
than other Hormel products. This is 
likely, executives of the company be- 
lieve, because onion soup is either liked 
very much or is not liked at all by the 
average person. 


The advertising department, there- 
fore, is inclined to accept an onion soup 
letter as honest, whatever else it may be. 
Onion soup label returners are epicures. 
They either write in that the greatest 
soup of all times has been created or 
that it is something little short of abom- 
inable. They have decided opinions 
about food. 


But the company feels the letters that 
come in—unflattering though they may 
be—are, in reverse English, flattering. 
There are just enough of them to indi- 
cate that if people don’t like Hormel 
soups best they will write. By being ex- 
ceptions to the rule, they prove it. 


CANNED MEAT MANUAL 


Salesmen of Wilson & Co. become 
familiar with the firm’s line of canned 
meats through a manual entitled “Na- 


ROAST BEEF REALISM 


Easel card in colors developed as one of 
retail display pieces in new merchandising 
program for meat packers. It shows con- 
sumer what her roast will look like if she 
buys the branded, advertised product. 


(Photo Wolff Printing Co.) 


SALES APPEAL 


Skinned bacon in a cellulose casing has 
attractive appearance and is convenient for 
At left 
product is shown in parchment wrapper 


housewife to handle and slice. 


tied with colored string. 


poleon Did Us A Favor,” which traces 
development of meat canning back to 
the general’s need for meat for his sol- 
diers. Each item is illustrated in the 
manual, the product and its ingredients 
are described and tin sizes are listed. In 
the case of sausage the approximate 
number of pieces per can is given. The 
manual also suggests uses for each 
product and even includes recipes for 
some. The manual also illustrates coun- 
ter displays, booklets, display cards and 
other material available for use in 
effective canned meat advertising. 
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Sausace Output 
Still Gonc Ur! 


AUSAGE production continues its 
upward trend, April output under 
federal inspection totaling over 76,000,- 
000 Ibs., including nearly 8% million 
Ibs. of meat loaves and similar products. 
Production of fresh, smoked and dry 
sausage totaled 67,779,245 lbs., the high- 
est production for April in more than 
ten years, and the highest for any month 
of present fiscal year except November. 
April production of sausage, ex- 
clusive of meat loaves, head cheese, etc., 
during each of the past 10 years was as 
follows: 


April. 

1937 

SET ba ots w cee ka 
1935 . 


Lbs. 
67,779,245 
.. 64,602,000 
57,448,000 
1934 59,865,000 
1088 .... 50,296,000 
EE hastrav st esersamewne berudad 52,408,700 
ssseeess 56,804,100 
59,835,000 
63,565,410 
eee ee ee 


Production under federal inspection 
during each month of the packer fiscal 
year, beginning with November through 
April, follows: * 


1936. 
November . 
December 


1937. 
January 
February 


Lbs. 
eee'g OO eH e ewes ee 68,900,000 
66,515,700 


62,622,800 


67,779,245 


Volume of meat loaves, head cheese 
and similar products produced under 
federal inspection so far this fiscal year 
was: 

1936, 


November 
December 


Lbs. 
9,679,540 


1937. 
January 
February 


Above figures do not include sausage 
or meat loaves produced in plants hav- 
ing local or state inspection. 





SAUSAGE RECIPE BOOKLET 


Suggestions for preparing sausage 
and other economical meat dishes are 
embodied in a handy recipe booklet en- 
titled “50 Ways of Serving Sausages,” 
issued by John Crampton & Company 
Ltd., Manchester, England. This book- 
let is designed for use by the trade, and 
arrangements are made to print the 
dealer’s name on each book in lots of 
as small as 50. The information is com- 
piled by Mrs. D. D. Cottington Taylor, 
director of Good Housekeeping Insti- 
tute, London. 


Page 18 


In presenting her material Mrs. Tay- 
lor says: “Sausages have been so long 
associated with mashed potatoes and 
mixed grill that the average housewife 
is inclined to overlook the fact that 
there are a great variety of ways in 
which they can be combined with other 
foods to form attractive and palatable 
dishes.” She states further that this 
“quickly cooked article of food can form 
the basis of a large number of simple 
and economical meals equally suitable 
for the bachelor girl, the menage of two 
or a large family.” 


Included in the booklet are ways of 
plain cooking sausage, which include 
sausage hot-pot, sausage timbales, use 
of sausage in preparing stuffed sheep’s 
heart and stuffed breast of veal and 
making a new stuffing for turkey; 
recipes for cold sausage dishes; sausage 
sandwich suggestions; recipes for sau- 
sages with vegetables and with eggs and 
“savoury dishes,” such as sausage rare- 
bit,, sausage and macaroni pie and spa- 
ghetti and sausage croquettes. A num- 
ber of recipes for using the less de- 
manded cuts of meat also are included 
in the booklet, which is attractively 
illustrated. 


One of the specialty products of John 
Crampton & Company, which is a well- 
known English spice house, is “Paxo’’, 
a dry prepared meat and poultry stuff- 
ing. A number of recipes for the use of 
this product with meat also are included 
in the booklet’s 32 pages of informa- 
tion. 


INDUSTRY FREIGHT COSTS 


Freight costs for transportation of 
livestock and meat products by major 
railroads during 1936 has been reported 
by the Interstate Commerce Commission 
as totaling $167,853,128. Total freight 
revenue from all car lot and L. C. L. 
traffic last year amounted to $3,426,- 
806,199. Railroad revenue from trans- 
portation of livestock and packing in- 
dustry products was divided as follows: 


Cattle and calves 
Sheep and goats 
Hogs 

Fresh meats 


$35,670,736 
9,111,895 


Edible p’hse. products 

Margarine 

Cheese, poultry, butter, eggs, and 
other animal products 


497,149 


51,632,550 


$167,853,128 


Total freight cost 


SALES EXECUTIVES TO MEET 


The second annual meeting of the 
National Conference of Sales Execu- 
tives will be held at the Hotel Stevens, 
Chicago, on June 3 and 4, with repre- 
sentatives from all over the country. 
The entire conference will be devoted 
to problems which face executives in 
sales work, such as rising prices, regu- 
lation of competition, labor conditions, 
social security legislation, shortage of 
capable salesmen, new opportunities 


for creative selling, etc. A distinguished 
list of speakers will discuss these topics, 
closing with a dinner on the evening of 
June 3 at which the speaker will be 
president Wm. Whitfield Woods of the 
Institute of American Meat Packers, 
The conference will be called to order 
at 10 a.m. on June 3 by vice president 
Howard R. Medici, of the Visking Cor. 
poration, Chicago. The luncheon speak. 
er will be Judge E. L. Davis of the 
Federal Trade Commission. 





Packer Workers Vote 
on Labor Relations 


PPROXIMATELY 10,000 packing. 
house employes, forming the Cud- 
ahy Packinghouse Workers’ Union, have 
agreed upon a working conditions con- 
tract with the management of the 
Cudahy Packing Co. President E, A. 
Cudahy, jr., and a group of officials met 
with delegates of the union at Omaha 
on May 26 to formulate the contract. 

One of the principal items agreed 
upon at this meeting provides for a 
basic 40-hour week, with time-and-a 
half to be paid for all work performed 
over 40 hours in any one week or over 
8 hours in any one day. Double time is 
to be paid for work on Sundays and 
holidays. The contract also includes a 
liberal ruling covering seniority rights 
of Cudahy plant workers. 

At the conclusion of the meeting be- 
tween union delegates and Cudahy 
officials Mr. Cudahy addressed the dele- 
gates and expressed his wholehearted 
approval of the contract as agreed upon, 
and his gratification of its terms as 
drawn by representatives of the union. 
Delegates of the union had been in con- 
ference for two days previously. 

The Cudahy Packinghouse Workers’ 
Union was organized by plant employes 
following the recent decision of the 
U. S. Supreme Court upholding the 
validity of the Wagner act. It replaces 
the plant conference boards which have 
been maintained at the Cudahy plants 
for more than 16 years. 


Other Packer Workers Vote 


At New York, employes of three Swift 
& Company subsidiaries have chosen 
their employes’ council to represent 
them in dealing with their employer, 
rather than a local of the Amalgamated 
Meat Cutters and Butcher Workmen of 
North America. The National Labor 
Relations Board, which conducted the 
election among the employes under the 
Wagner act, reported that the vote was 
511 for the employes’ council and 322 
for the A. F. of L. affiliate. Firms 11- 
volved were the United Dressed Beef 
Co., J. J. Harrington & Co. and New 
York Veal and Mutton Co. 

In a similar election among employes 
of the New York Butchers’ Dressed 
Beef Co., a subsidiary of Armour and 
Company, the Amalgamated union was 
selected as bargaining agent. 
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Social Security Taxes Cost 
Meat TRADE AMGllions a Lear 


compensation 
and old age pension provisions of 
the social security act—with their 
annual cost to meat packing and sau- 
sage industry employes and employers 
of around $4,500,000—were upheld as 
constitutional by the U. S. Supreme 
Court this week. In a third decision 
the court approved provisions of the 
Alabama state unemployment insurance 
act—a state law enacted to carry out 
the general purpose of the federal un- 
employment compensation law. 

The three decisions thus validate the 
entire federal and state machinery for 
social security. Terms of the decisions 
were broad, affirming in the unemploy- 
ment compensation case the right of 
the federal government to launch a pro- 
gram for the general welfare of the 
nation in concert with the states. 

On the basis of 1935 wage payments 
in the meat packing and sausage manu- 
facturing industries, packers and sau- 
sage manufacturers have already paid 
or will pay a total of about $1,500,000 
in unemployment compensation taxes on 
1936 payrolls. In addition, it is be- 
lieved, the industry is now paying from 
$100,000 to $150,000 monthly in federal 
old age retirement taxes and their em- 
ployes are paying a like amount. 


[LJ srt td ae pens 


Unemployment and Age Taxes 


The Supreme Court approved by a 
5 to 4 vote the unemployment compensa- 
tion section of the social security act, 
which 


1. Taxes all employers of eight or 
more persons 1 per cent of annual pay- 
rolls; 


2. Gives up to 90 per cent credit on 
the federal tax for unemployment in- 
surance contributions made to approved 
state systems, 

A majority of seven members of the 
court upheld the validity of the old age 
pension system, which 


1. Taxes employers 1 per cent on 
wage payments to employes; 


2. Taxes employes a like percentage 
of the wages they receive; 


3. Sets up an old age pension fund 
out of which monthly benefits will be 
paid to contributing employes after they 
teach the age of 65. 


Federal Powers Sustained 


In its ruling on the unemployment 
compensation set-up the court held that 
the act levies a legal excise tax; the tax 
is valid in spite of the exemption of 
employers of fewer than eight persons; 
the act requires the states to surrender 
no essential powers; the act does not 
coerce states to pass state unemploy- 
ment insurance laws; only the tax fea- 
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ture of the law was at stake in the 
present test. 


“Spreading from state to state, un- 
employment is an ill not particular but 
general, which may be checked, if 
congress so determines, by the resources 
of the nation,” the court’s opinion 
pointed out. 


The Supreme Court held that exemp- 


tions to the old age pension law do not 
destroy its validity; the benefits system 
does not invade powers reserved to the 
states and the tax can be properly 
levied on employment. 


The problem of caring for the aged, 
the court’s old age pension decision 
stated, “is plainly national in area and 
dimensions. Moreover, the laws of the 
separate states cannot deal with it 
effectively. ...A system of old age 
pensions has special dangers of its own, 
if put in force in one state and rejected 
in another. The existence of such a 
system is a bait to the needy and de- 
pendent elsewhere ... only a power 
that is national can serve the interests 
of all.” 


Wace anp Hour Standards 
‘Proposed FOR Aut Inpustry 


WEEPING regulatory legislation 

which would establish wage and 

hour standards along NRA lines 

for most workers in interstate industry 

and outlaw child labor was proposed in 

a special message to Congress this week 
by President Roosevelt. 


Bills built around the President’s 
ideas have been introduced in the 
Senate by Senator Hugo L. Black and 
in the House by Representative Wil- 
liam R. Connery. 


While old NRA codes were partially 
voluntary, and allowed a measure of 
industry self-government, current pro- 
posals would subject the employer’s 
wage and hour standards to the dictates 
of a five-man commission appointed by 
the President. 


Legislative Provisions 


The Black and Connery bills in gen- 
eral would 


1. Bar from interstate commerce the 
products of child labor and of workers 
paid below a “minimum” wage, em- 
ployed over a “maximum” of hours, or 
under conditions violating labor rights, 
such as the use by employers of strike- 
breakers and sponsorship of espionage. 


2. Establish a basic maximum work 
week and minimum wage levels. No 
specific hour and wage recommenda- 
tions have been made in the bills al- 
though a 40-hour week and a 40-cent 
an hour minimum wage are said to be 
favored by some legislators. Black and 
Connery have announced that they will 
fight for a 30-hour week. 


3. Establish a labor standards board 
of five men appointed by the President. 
The board would effect the short work 
week and the minimum wage schedules 
and could revise stipulated working con- 
dition standards if found necessary. The 
board could enjoin, through the federal 
courts, the shipment or sale in inter- 


state commerce of goods produced under 
sub-standard labor conditions. 

The President’s message to Congress 
called for a general maximum level for 
the work week, allowing some leniency 
for exceptional trades, and overtime at 
time-and-a-half; a wage minimum sub- 
ject to qualifications and general classi- 
fications; prohibition of child labor (be- 
low 16) in interstate commerce, and 
banning from interstate markets of. 
products of employers who deny work- 
ers their self-organization and collec- 
tive bargaining rights. 

“One of the primary purposes of the 
formation of our federal union,” said 
President Roosevelt, “was to do away 
with the trade barriers between the 
states. To the congress and not to the 
states was given the power to regulate 
commerce among the several states. And 
so to protect the fundamental interests 
of free labor and a free people we pro- 
pose that only goods which have been 
produced under conditions which meet 
the minimum standards of free labor 
shall be admitted to interstate com- 
merce. 

“Goods produced under conditions 
which de not meet rudimentary stand- 
ards of decency should be regarded as 
contraband and ought not to be allowed 
to pollute the channels of interstate 
commerce. These rudimentary stand- 
ards will of necessity at the start fall 
far short of the ideal.” 


Meat Industry Standards High 


During 1936 the average work week 
in the meat packing industry was 41.9 
hours, or only fractionally above one 
of the suggested “maximums.” Average 
hourly earnings in 1936 were 56.6 cents 
and average weekly earnings $23.70, 
both considerably in excess of any of 
the suggested standards. Moreover, 
average hourly earnings will be con- 
siderably higher in 1987 on account of 
recent packer wage increases. 


Page 19 








H. J. MAYER & SONS CO 


6819-27 S. Ashland Ave. Chicago, Illinois 


Canadian Sales Office: 159-Bay St., Toronto. Canadian Plant: Windsor, Ontario 


The National Provisioner 





fisioner 








Potted Meats 


Packers equipped to can meats have 
long known that deviled ham and potted 
meats, suitable for sandwich spreads, 
ete. are popular with consumers. An 
Eastern packer writes: 


Editor THE NATIONAL PROVISIONER: 

Can you suggest some good formulas for potted 
meat, deviled ham and similar products? We are 
considering the manufacture of these specialties. 

A good formula for potted meat calls 
for the following meat ingredients: 


40 lbs. beef butts (dry) 

20 Ibs. tripe 

20 lbs. pork cracklings 

20 Ibs. kidneys, S. P. cured 


100 Ibs. 


Seasoning for this quantity of meat: 
Salt if necessary 
5 oz. white pepper, fine 
5 oz. mustard, fine 
1% oz. Cayenne pepper 
1% oz. nutmeg 
100 Ibs. 


Beef butts are cooked for about 10 
minutes, ground through %-in. plate 
and again through % in. plate. S. P. 
kidneys are also cooked and cracklings 
with cooked kidneys are ground just 
once through the %-in. plate. 

Then put all meats and cracklings 
into silent cutter, add the seasoning and 
hot water and chop until a thin mush 
is obtained. Fill in the cans, put through 
the exhaust box, seal, process and 
shower without delay. 


Processing times and temperatures 
given for potted meat and other prod- 
ucts are approximate rather than exact. 
They may be used as the basis for 
determining ideal processing times and 
temperatures by experiment. Process 
a 3% oz. can of potted meat for 1 hr. 
and a 5-oz. can for 1% hr., both at 240 
degs. 

Processors will find it convenient to 
use ready-prepared seasonings or spe- 
cially-prepared seasonings, as manufac- 
tured by reputable firms, in making such 
specialty products. Use of such season- 
ing also insures uniformity of flavor 
from batch to batch. 


Deviled Ham 
Meats: 
50 lbs. cured ham 


25 lbs. fresh ham 
25 lbs. smoked ham 


—— 


100 Ibs. 


Seasoning for this ham consists of 3 
02. of fine white pepper. 

After hams are freed from bones and 
skin, separate fat from meat, cook meat 
until half done and grind through %- 


Week Ending May 29, 1937 


in. plate. Raw fat should be ground 
through same plate. Put both lean and 
fat in silent cutter and cut very fine. 
Add pepper to meat in silent cutter. To 
preserve the original ham flavor, no 
seasoning other than pepper is added. 

Then fill in cans and cook for 25 
minutes at 225 degs. F. A 3%-oz. can 
is processed at 236 degs. for 80 minutes. 


Minced Beef Tongue 
Meat formula: 


75 lbs. S. P. tongue 
25 lbs. pickled and smoked tongues 


100 lbs. 
Seasoning: 
3 oz. fine white pepper. 


Parboil tongues, including attached 
fat. Remove the bone. Grind through 
¥%-in. plate and chop very fine adding 
seasoning to meat in silent cutter. 
Should the meat appear dry, add a little 
of stock in which tongues were cooked. 


Have everything hot when filling cans. 
Process the 3%-oz. can for 75 minutes 
at 242 degs. This type of product can 
be baked in a bake oven at 225 degs. F. 
for 30 minutes instead of processing in 
a steam retort. 








Cleaning Hog Casings 

New methods for cleaning cas- 
ings have been devised whereby 
the casings are cleaned and ready 
for salting a short time after they 
leave the killing floor. 

This is a far cry from the old 
method of soaking casings 24 or 
48 hours at high temperatures, 
when oversoaked casings resulted 
in heavy losses and undersoaked 
product was difficult to slime, and 
when the odors attendant on this 
soaking and sliming process were 
very objectionable. 

While increase in yield and the 
saving in labor are important in 
this new process, perhaps the 
most important features of me- 
chanical cleaning are the speedy 
handling of the product and the 
elimination of all offensive odors. 

A description of this method 
has been printed by THE Na- 
TIONAL PROVISIONER. Copy can be 
secured by sending a 25c stamp 
with request, as follows: 


The National Provisioner, 
407 So. Dearborn St., Chicago, III. 
Please send me copy of article describ- 


ins modern method of cleaning hog cas- 
ngs. 








(Enclosed find 25c in stamps.) 
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for the Trade 


Another Potted Meat 
Meats: 


50 lbs. cooked corned beef 

20 lbs. cooked tripe 

15 lbs. cooked dried beef butts 
15 lbs. cooked tongue trimmings 


100 lbs. 
Seasoning: 
9 oz. granulated sugar 
6 oz. mustard 
5 oz. ground white pepper 
% oz. ground mace 
1 oz. ground Cayenne pepper 


All meats are cooked reasonably well, 
ground through fine plate, mixed with 
the seasoning and enough cooking water 
from the above products added, except 
from tripe, to make a pasty mixture. 
The meats should not be too well done 
in first cooking as they are further 
cooked in the processing. Over-cooking 
must be avoided if a nice product is to 
result. 


CHILI FRANKFURTS 


A Southern sausage manufacturer 
wants to know how chili frankfurts are 
made. He writes: 


Editor THE NATIONAL PROVISIONER: 


We have seen several samples of a chili frank- 
furt. It seems to resemble a Mexican style frank- 
furt and is highly seasoned. Can you tell us how 
this product is made? 


As made in Mexico, this frankfurt 
would consist of all beef, using about 
70 per cent lean beef trimmings and 
30 per cent cod fat. The meat is han- 
dled in about the same manner as in 
manufacture of regular frankfurts ex- 
cept that if the frankfurt is to be sold 
in a warm climate, considerably less 
water is added. The seasoning for 100 
lbs. of this product consists of: 

5 oz. hot chili pepper (but no white 
or black pepper) 

1 oz. thyme 

2 oz. sweet paprika 


FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PORK PACKING,” 
The National Provisioner’s pork plant 
book, tells how to keep free fatty acid 
content low. Leaflet describing the 
book and its contents will be sent on re- 
quest to THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St. Chicago. 











cuts cooling costs 


Power . . . and plenty of it is needed to meet the refrigerating 

demands of modern packing plants. But for economy it must 

be flexible power. Wide variations in heat loads and temper- 

ature requirements are met with Baker variable capacity 
compressor units. The larger size compressors are equipped with 
variable capacity control; for smaller capacities the Baker dual 
compressor unit is especially designed to meet the demands of low 
temperature and high temperature work without sacrificing either 
capacity or economy of operation. 


BA K F r ICE MACHINE CO., INC. 


1514 Evans St., Omaha, Nebraska 


Branch Factories: Fort Worth, Los Angeles, 
Seattle Eastern Sales: New York Central 
Sales: Chicago Sales and Service in All 
Principal Cities 


Baker large capacity compressors with 
variable capacity control which makes 
possible 14 - %4 or 4 capacity reduction. 
Offered in several sizes. 


Baker Dual Condensing unit for ammonia 
with variable capacity control to insure 
. low cost operation and reserve capacity for 
emergency loads. Available in wide range 
t of sizes. Two or four cylinders. 


ON MECHANICAL COOLING FOR OVER 30 YEARS 











— 


The MODERN METHOD 
of TRUCK COOLING 


Operates on forced-circulation 
principle ; insures positive absence 


? of hot spots in body. Operates 
“Job for job, under equal reer off truck battery. Economical 


conditions, we guarantee Jamison . to use; highly efficient. Now 
being used by leading packers. 
Doors to last longer than any other AAT Four sizes fill all needs. 


cold storage door made, and to give Warm Air Write for details! 


better service all the way.” 
THEURER WAGON WORKS, Inc. osm Sergco x. 


Back of this GUARANTEE stands the Sane ah Gacsalgl duadhious ade dadmaaanet eli 
oldest and largest maker of COLD 


STORAGE DOORS in the world. 











JAMISON COLD STORAGE AIR CONDITIONING 


DOOR COMPANY FOR ALL PACKING PLANT APPLICATIONS 
Jamison, Stevenson, and Victor Doors * epee peovidies a supe- 


HAGE RSTOWN ’ M D. line of equipment. Air condition- 


. —_ ing spray coolers, both for brine 
Branches in principal cities and sweet water, dry fan cool- 
ers in sufficient range of types 
and sizes to meet any engineer- 
ing requi t with equip t 
that gives correct capacity with 
lower cost. All aluminum equip- 
ment prevents corrosion, saves 
operating and maintenance 
costs. 








Representatives in principal 
cities. Address inquiries to 


OL avai] bOORS inc 
Send for Bulletin Today NIAGARA 
6 E. 45th Street, New York City 





The National Provisioner 









ing 
ust 
er- 
ity 
ith 
ual 
ow 
her 


(RS 





THOD 
LING 


lation 
ibsence 
perates 
omical 

Now 
ackers. 


7 

, %. ¥. 
n, N. J. 
Bodies 











TIONS 





visioner 





Savings by AIR 
ConDITIONING 


Extend to Many Departments 
in the Meat Plant 


ing in the meat plant emphasis is 

often placed on reduction of shrink 
in carcasses, cuts and product, main- 
tenance of color, improvement in labor 
efficiency, etc. 

These advantages and savings are 
important enough in themselves to 
justify substitution of modern air con- 
ditioning for older and less efficient 
methods of chilling and cooling. But 
they by no means exhaust the list of 
benefits to be derived from properly- 
designed air-conditioning systems. 


t estimating benefits of air condition- 


Power Savings 


Air-conditioning savings extend back 
to engine room, cutting room and cur- 
ing cellar. Where air-conditioning units 
are installed labor and equipment main- 
tenance expenses are reduced, the power 
bill frequently is lowered, there is less 
waste in trimming, and considerable 
floor space may be made available for 
other purposes. 

These savings soon pay the cost of 
bringing refrigerating methods up to 
date, and thereafter there is a large 
yearly return on the investment. 

Power savings are made through bet- 
ter refrigerating efficiency, which in 
turn places a lighter load on the am- 
monia compressors. 


Hog Chill Room 


In the hog chill room, for example, 
modern air-conditioning systems are 
capable of reducing chilling time from 
20 to 24 hours to 18 or even 16 hours. 
Hogs have been chilled to ideal cutting 
temperature in 14 hours. This saving 
in chilling time means a considerably 
reduced power bill, less wear and tear 
on equipment and consequently a 
smaller expense for maintenance and 
repairs, 

Walls and ceilings in a _ properly- 
conditioned chill room or cooler are dry 

ause air circulation is positive and 
under close regulation. There are few 
streaked carcasses and discolored meats 
caused by drip from ceilings and rails. 


REFRIGERATION « 


and @ix Conditioning 


This is a saving every packer with un- 
satisfactory cooler conditions can ap- 
preciate. Rails and hangers under such 
conditions deteriorate more slowly, and 
time and expense of cleaning trolleys 
is reduced. 

Hog carcasses chilled in properly- 
designed and operated air-conditioned 
chill rooms are firm, cut cleanly and 
smoothly, and cuts require less trim- 
ming and cure more evenly and better. 
Sour hams, the result of slow or in- 
complete chilling, seldom occur. 


Saved Refrigeration and Salt 


One meat plant, where ice machine 
capacity was barely sufficient to carry 
the load in warm weather, was equipped 
with air-conditioning units in chill room 
and coolers. These rooms were in bad 
condition, inefficient and badly in need 
of rehabilitation. 

The new equipment was placed in 
operation in November, and it was 
planned to add another ice machine 
during the winter, to be ready for sum- 
mer operation. But the improvement in 
refrigerating efficiency reduced the load 
on the ice machines so that installation 
of a new compressor was unnecessary. 

There are probably many meat pack- 
ing and sausage manufacturing plants 
where a need for more ice machine 
capacity is indicated, but where the 
additional investment can be avoided 


by putting chill rooms and coolers in 
first-class shape. 

Where dry-coil units can be used to 
air-condition a chill room or cooler, the 
saving in salt alone is sometimes sub- 
stantial. In a Mid-western meat plant, 
where dry coil units are used to air- 
condition a hog chill room with a hang- 
ing capacity of 1,200 carcasses, saving 
in salt has been 100 tons per year— 
the quantity formerly used when the 
brine spray loft was in operation. 


A Profitable Investment 


The savings mentioned here are tan- 
gible and for the most part easily cal- 
culated. They apply to coolers and 
processing room as well as to hog chill 
rooms. Added to the other tangible and 
intangible savings made by air-condi- 
tioning—reduction in shrink, improve- 
ment in labor efficiency, etc.—they are 
sufficient to make air-conditioning one 
of the most profitable investments the 
meat packer or sausage manufacturer 
can make in his plant. 


QUICK FREEZING POULTRY 


(Continued from page 15.) 
try by the “Z” process at Sioux City, 
Ia., Topeka, Kas., and Des Moines, Ia., 
have produced some 800,000 Ibs. of 


IMPORTANT SAVINGS START HERE 


Air-conditioning cuts costs of carcass chilling by doing a thorough job in less time. 
Advantages extend back to engine room, where they are reflected in reduced power 
consumption, and to the cutting room, where less trimming of cuts is required. 
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“CU-B’’ Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


Its superior merit has been proved. 
Write for a “C-B” Cold Storage Door 
Catalog and price list. 

Get full information before you buy. 


The “C-B” Door is specified wherever 
quality in design, construction, work- 
manship and finish is required. 


Learn why it is called 
“THE BETTER DOOR THAT COSTS NO MORE” 
The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 824 Exchange Ave., U. S. Yards, 
Cincinnati, Ohio Chicago, Ill. 




















Hill Track Door with standard pine 
front construction, for doors of 
TRADE MARK REG. U. S. PAT. OFF. 


9 ft., 2 in. high and over, made 


with double fastener and four hinges N I T R T E ts F & ft) ae A 


...@n approved 
ingredient for 
better cures 


eT — 


Sotvay NirriteE or Sopa has consistently 
produced better results in packing houses 
because of its dependability and uniformity 
of action. It is approved by the U. S. Depart- 
ment of Agriculture, and the B.A.I. and 
conforms to all U. S. Pharmaceutical specifi- 
cations. Whether you use Nitrite of Soda as 
a straight cure or in a curing salt be certain 
that you use Solvay Nitrite of Soda. Write 
for complete information to ; 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 


HT HW 40 RECTOR STREET NEW YORK 











ica BRANCH SALES OFFICES: philadelphia 


Charlotte Cleveland Kansas City Pittsburgh 
Chicago Detroit New Orleans St. Louis 
Cine: ai 


NI” ~——sHILL PRODUCTS DIVISION ; ae aie 


C.V. HILL & CO.,INC., TRENTON, N. J. 
SAVE TIME! || CASY-WAY MEAT LOAF FILLER 


Fills Any Size Pan Right when 
Attached to Sausage Stuffer 














ADJUSTABLE GRATE LITTLE 
GIANT ICE BREAKERS 


Any desired size of broken . We Also Manufacture 
ice instantly without F ; sh c Perfection Ham and 
changing grates ‘. 7 an Meat Loaf Molds and 
Hand, Pulley and Motor Square and Round Ham 
Models ! Cylinders. For Full 


Details, Write 
Attractive Prices ’ 


WRITE FOR FOLDER 


micro-westco, inc. ||} C. T. LEN ZKE & CO. 


scrote Dept. P-53 Bettendorf, lowa 1439 W. Grand Blvd., Detroit, Mich. 
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poultry which have been successfully 
sold on Eastern markets. At Riverhead, 
Long Island, the Long Island Duck 
Packing Corp. also has in service a “Z” 
quick-freezing unit in which more than 
2 million pounds of ducks were frozen 
last season. 


Quick Freezing Method 


In the “Z” system poultry is quick- 
frozen by direct contact refrigeration, 
without in any way changing the shape 
of the birds or necessitating any change 
in the usual style of the box pack. The 
illustrations on page 15 show steps 
in the process. Birds may be packed 
and frozen immediately after plucking, 
or they may be placed on racks and 
left in a chill room for 1 or 2 hours to 
stiffen before freezing. They are graded 
and weighed as usual. 


The ordinary shipping box, without 
top or bottom, is used. This half-assem- 
bled box is lined with parchment paper, 
placed on a wire tray and the birds 
packed in the usual manner. Tray and 
box are then conveyed through an in- 
sulated tunnel in which brine sprays are 
placed above and below the conveyor, 
and the birds subjected to the intense 
freezing action of salt brine at a tem- 
perature of zero F. or lower. 

After being hard frozen, and as the 
birds come out of the freezing tunnel, 
they pass through a fresh water spray 
which brings out their full bloom. They 
are then given an ice water spray to 
form a protective ice coating to prevent 
freezer burn and shrink. Top and bot- 
tom of box are then nailed into place. 

Undrawn birds—the form in which 
the largest percentage of poultry is 
frozen and marketed at present— 
weighing from 2 to 4 lbs., freeze solid in 
1% hours. Smaller birds require a 
shorter and larger birds a longer freez- 
ing time. Drawn birds freeze in less 
than half the time required for whole 
poultry. 


Merchandising Ideas 


The retail trade has been educated to 
the advantages of frozen poultry, and 
is quick to sense its superiority and to 
accept it. Progressive merchandisers, 
however, are said to be looking a step 
further in poultry merchandising—to 
the pan-ready bird, quick frozen and 
offered for sale in an attractive, identi- 
fied package. This development, how- 
ever, may be some time in the future. 

The Borden Company, one of the larg- 
est producers of quick-frozen poultry, 
will this year “doll up” its pack with 
a printed parchment box liner. In each 
box will be placed a window streamer 
for store use, and a glassine envelope 
containing booklets on quick-frozen 
poultry for dealers to give to customers. 


Opportunity for Western Packers 


Quick-freezing poultry may offer an 
opportunity to Mid-western packers. 
This is the possibility of establishing 
whole poultry from the Corn Belt as 
the premium pack in Eastern markets. 
This can be done easily, it is thought, 
for birds properly handled and frozen 
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in Middle Western packing centers can 
be laid down in New York, Boston and 
Philadelphia with more quality and bet- 
ter flavor and appearance than poultry 
killed logally. 

For years Corn Belt poultry has sold 
at a discount in Eastern consuming cen- 
ters. Quick-freezing has not only opened 
the door to greater consumer acceptance 
of such poultry, but also to a better 
market price for it. 


REFRIGERATION NOTES 


New pre-cooling unit of National Ice 
& Cold Storage Co. at Riverside, Calif., 
was recently placed in operation. 

H. R. Smethills has plans for a cold 
storage plant at Portales, N. M. 

Mount Airy Produce Exchange has 
opened a cold storage plant at Mount 
Airy, N. C. 

Refrigerated locker plant of Arling- 
ton Modern Cold Storage Co., Arlington, 
Wash., has been opened although not 
completely finished. 

Rochester Cold Storage & Ice Co., 
Lakeville, N. Y., recently installed new 
refrigerating machinery. 

A new compressor has been installed 
in plant of Midwest Cold Storage & Ice 
Corp., Kansas City, Kans. 

An addition is being made to Pawnee 
Creamery, Pawnee, Okla., to house a 
cold storage locker unit. 

Cold storage facilities of Arcadia Ice 
& Creamery Co., Arcadia, Fla., will be 
doubled. 

E, L. Feddersen general store at 
Lytton, Ia., has installed a cold storage 
locker system. 

Kansas Milling Co., St. Johns, Kans., 
is building a $15,000 cold storage plant. 


NUCKOLLS ANNIVERSARY 


Nuckolls Packing Co., Pueblo, Colo., 
is this year celebrating its 47th an- 
niversary, the company having been 
founded in 1890. The climax of the 
celebration occurred on May 16, when 
open house was held at the plant and 
a four-page supplement appeared in the 
Pueblo Sunday papers. The latter was 
designed to acquaint the public with the 
personnel of the company and contained 
portraits of the officers, operating and 
department heads, salesmen and 
officers of employees’ local union No. 
565. 

Admission to the plant’s open house 
was by ticket only, about 4,000 dealers 
and friends of the company attending. 
Volunteers from local union No. 565 
acted as guides and assisted company 
executives and department heads in 
every way possible to acquaint visitors 
with the plant, methods and products. 
Marion Nuckolls is president of the 
company; Della V. Nuckolls, vice pres- 
ident and treasurer; L. D. Harper, 
secretary and assistant treasurer; H. L. 
MacWilliams, general manager. 


BRANDED 


WIENERS 


give positive 
protection 


against 
substitution ! 


. Each 
attractively labeled. 
to your package display 


Makes product better looking, better 
selling. Protects your reputation, is a 
—— of quality to the consumer. 
ew Great Lakes TRIPLE Brander 
speedily brands three links at_ one 
time—in the box or on the stick. Easy, 
simple, speedy. Electrically heated 
dies dry ink instantly—no smearing or 
blurring. 
Used with our new NuBrown ink, this 
brander makes a handsome brown print 
much like a burned brand. The Great 
Lakes method of identification pro- 
tects the consumer against substitu- 
tion. and builds repeat business for 
YOU! Write today for complete de- 
tails and prices! 


Write for complete particulars 


GREAT LAKES 


STAMP & MFG. CO., INC. 


2500 Irving Park Bivd., Chicago, Ill. 





STAYS DRY WHERE IT’S WET... 


F'- M pa conta Motor 


@ Liquids can drip on or splash over 
this motor all day long and it will 
stay dry—inside. Not a drop will 
reach an electrical part, for the 
Fairbanks-Morse splashproof motor 
is built to operate where other motors 
fail. 


The F-M splashproof motor stays 
cool as well as dry. It is ventilated 
by a built-in fan, and protected 
against splashing liquids by inverted 
baffle openings. 


Don’t expect the impossible from 


ordinary motors under adverse con- 
= ditions. Write today for Bulletin 


AEB 410-70. Address Fairbanks, 


RA Morse & Co., 900 S. Wabash Ave., 
e «Ch ay) Chicago, Ill. 34 branches at your 
€ it li S service throughout the United States. 


7213 - EA24.10 








SALES OFFICES 


CHICAGO, 117 W. Harrison Street 
BOSTON, 185 Summer Street 
CINCINNATI, 3441 St. Johns Place 
PHILADELPHIA, Sth and Chestnut Streets 


AN FRANCISCO, LOS ANGELES, 
ATTLE, Harry W. Briatnall Co. 


THIS is the BLISS BOX 


Used by Packers for shipping their Fresh and 


Smoked Meats, Pork Loins, Dressed Poul- 
try, Lard, Butterine, Soap Powder and 
other products— 
BECAUSE—They require 11% 
to 20G less material—Their re- 
inforced corners make 
them the _ strongest 
Fibre Containers— 
Their construction 
often permits use of 
lighter weights of 
board — Freight costs 
are lower on account 
of their light weight. 


They are easy and 
quick to assemble on BLISS 
stitching equipment. 

Let us tell you more about the advantages 
of shipping your products in BLISS BOXES. 


Bliss, Latham and Boston Wire Stitching Machines 
for all Types of Fibre Containers. 


DEXTER FOLDER COMPANY 


28 West 23rd Street New York 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


UTURES market for lard and hog 
Prvoducts reacted this week under 
profit taking induced by a setback in 
grains and further hedge pressure from 
packinghouse quarters. The market 
showed strength for a time early in the 
week as a result of continued small hog 
marketings and a rather firm tone in 
hogs. 

There was quite a little selling of 
lard futures against purchases of cot- 
tonseed oil futures by Eastern com- 
mission house interests. The market 
did not display particular weakness at 
any time but it was apparent that the 
technical position of lard had been 
weakened by elimination of shorts and 
a rise in speculative holdings in the 
market. The open interest climbed to 
145,150,000 lbs. at Chicago compared 
with 143,450,000 lbs. the previous week. 
While lard and meat production is some- 
what smaller there have been some com- 
plaints of continued slowness in cash 
trade. Development of warmer weather 
over a good part of the country, par- 
ticularly the Eastern territory, served 
to cut down consuming demand. 

The impression prevailed in many 
directions that packers have the situa- 
tion in hand and are in a position to 
prevent undue fluctuations either way. 
Outside developments appeared to have 
little influence. Nearby corn futures 
moved into new high ground for the 
past 12 years as May corn crossed $1.36 
per bushel, reacting moderately from 
that level. 


Corn-Hog Ratio Low 


The corn-hog ratio for the week ended 
May 15 was officially placed at 7.9 
compared with 7.4 the previous week 
and 14.7 last year. The ratio has been 
much below average since last Fall due 
to very short domestic corn production 
and the fact that imports have not been 
large enough to offset the shortage. 

The relatively high price of corn 
brought early movement of 1936 spring 
pigs and is also causing early market- 
ings of fall pigs. Some traders believe 
the reduction in hog marketings during 
the summer may prove greater than 
usual. Marketings of hogs from this 
time forward will have considerable 
bearing in determining whether or not 
already large stocks of product will be 
reduced or enlarged. 

Very little was heard of lard export 
business during the week. It was noted, 
however, that fair amounts were moving 
out from the seaboard from day to day 
to England and the Continent. 

Receipts of hogs at Western packing 
points last week totaled 187,200 head 
compared with 227,000 head the pre- 
vious week and 246,800 head the same 
week last year. Average price of hogs 
at Chicago at the week’s beginning was 
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REVIEW 


11.60c compared with 10.65¢ the pre- 
vious week, 9.65¢c a year ago, 9.90c two 
years ago, and 3.40c three years ago. 
The top price of hogs at Chicago at 
midweek was 12.05c compared with 
12.00¢ the same time the previous week. 
Average weight of hogs received at Chi- 
cago during the past week was 237 lbs. 
compared with 239 lbs. the previous 
week, 249 lbs. a year ago, and 241 Ibs. 
two years ago. 


While there have been moderate de- 
liveries on May lard contracts during 
the month, the volume has been much 
lighter than the heavy stocks would in- 
dicate. This has been due to the fact 
that May holders have rapidly liquidated 
outright or transferred their interest 
to later positions. 


PORK.—Demand was fairly good and 
the market was firm at New York. Mess 
was quoted at $28.00@29.00 per barrel; 
family, $32.25 per barrel, and fat backs 
$24.00@27.00 per barrel. 


LARD.—Demand was fair at New 
York but the market was barely steady. 
Prime western was quoted at 11.50@ 
11.60c; middle western, 11.40@11.50c; 
New York City in tierces, 12% @12%e, 
in tubs, 12%c; refined continent, 13c; 
South America, 13%c; Brazil kegs, 
13%4c; shortening in car lots, 12%c, and 
smaller lots, 13c. 


At Chicago, regular lard in round 
lots was quoted at May price, loose lard 
at 55c under May, and leaf lard, 20c 
under May. 


(See page 39 for later markets.) 


BEEF.—Demand was fair at New 
York and the market was steady. Fam- 
ily was quoted at $23.00@24.00 per bar- 
rel. 


EUROPE WILL NEED LARD 


Europe will need more American lard 
in 1938, but it is not known how this 
need may be transformed into effective 
demand, according to a report to the 
U. S. Bureau of Agricultural Economics 
from its Berlin office. A decline in 
European hog production is expected 
during the last half of 1937 and a sub- 
stantial reduction in slaughter is in 
prospect for 1938. 


Prospective decline in hog production 
and a rather general shift from fat to 
meat type hogs, together with reduction 
in world supplies of oilseeds and whale 
oil, points to increased need for lard. 
Brood sow numbers are now lower in 
practically all European producing 
countries. Hog slaughter in Europe has 
been heavy during the first quarter of 
1937 as a result of expansion in hog 
numbers in 1935 and 1986 and liquida- 
tion on account of short feed supplies. 


Heavy hog slaughterings recently 
have increased pork supplies and made 
continental Europe even less dependent 
on the United States for pork. Increase 
in lard supplies, however, has fallen 
short of the amount needed to replace 
former imports from the United States. 
Lard prices are relatively high in 
Europe and consumption is declining. 
Consumption of margarine and other 
butter and lard substitutes has in- 
creased in countries with available raw 
materials for making such products. 


CASING EXPORTS AND IMPORTS 


Foreign trade in casings during 
March, 1937: 
EXPORTS 


Beef, 
Ibs. 
Austria 25,953 
Belgium 
Czechoslovakia 
Denmark 
France 
Germany 
Netherlands 
Norway 
Poland & Danzig.... 
Sweden 
Switzerland 
United Kingdom . 


Other 


Mise sear occ 568, 132 


Value $290,322 $116,813 


IMPORTS. 


Sheep, lamb 
and goat, 
Ibs. 


Austria 
Czechoslovakia 
Finland 

France 
Germany 
Lithuania 
Netherlands . 
Russia 

Sweden 

United Kingdom 
Yugoslavia 
Canada 

Mexico 
Argentina 
Brazil 


Australia 
New Zealand 
Union So. 
Egypt 
Algeria 
Morocco 
Other 


: 728,584 
Value $902,497 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 22, 1937, totaled 568,772 
lbs.; greases 228,400 lbs.; stearine none; 
tallow none. 
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THE BETTER THEY TASTE, THE BETTER THEY SELL 








UNDERSTAND YOUR HOW DID vou) 
SALES HAVE BEEN RIGHT. JACK. p 
GOING UP LATELY, WAY UP: \ 
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WHY, WE JUST OH, YOU'RE NO. WE CHANGED To 
MAKING A MORE 

WOKE UP THE E DIAMOND CRYSTAL 

HIDDEN FLAvoRS}| | EXPENSIV ALBERGER PROCES 

PRODUCT, EH? s 


“ & 2 SALT TO BRING OUT 
7 ALL THE NATURAL 
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H a ‘¥ FLAVORS 
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IT’S AMAZING how fully the natural flavors of food products are de- 
veloped by the distinctive mildness of Diamond Crystal Alberger Process 
Salt. For Diamond Crystal actually ‘““wakes up 
THANKS, KEN. I'VE MEANT | hidden flavors”—flavors in your product cov- 
pgs whe etn ‘ ered up by ordinary salt. Naturally, foods sea- 

J \. soned with this soft, porous-flake salt sel] better 
because they taste better. And this premium- 
performance salt costs no more than ordinary 
salt. A single trial will convince you, too. Dia- 
mond Crystal Salt Co., Inc., St. Clair, Mich. 


DIAMOND CRYSTAL (1lberger Process SALT 


WAKES UP HIDDEN FLAVORS 











..-AND SOIT BOOSTED OUR 
SALES AND PROFITS, TOO, JACK | 
\ 























Operate Your Pork Packing 
Plant to Best Advantage! 





Do you know how to make the daily operation of your plant coincide 
with current trade demands? How do you determine which pork 
products wili yield the greatest profits right now? “Pork Packing” 
will tell you, for this 360-page book is devoted solely to answering 
these and all the other problems faced in this operation. It is full 
of tests, tables of results, ways of determining the most profitable 
cuts, and methods of converting those cuts for most advantageous 
sale. 


Its contents include: Buying—Killing—Handling Fancy Meats—Chill- 
ing and Refrigeration—Cutting—Trimming—Cutting Tests—Making 
and Converting Pork Cuts—Lard Manufacture—Provision Trading 
Rules—Curing Pork Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering Inedible Products 
—Labor and Cost Distribution—and Merchandising. Send for your 
copy today. 


POSTPAID 


Foreign: U.S. Funds 
lexible Leather, 
$1.00 extra 











The National Provisioner 





— 
GED TO 
RYSTAL 
PROCESS 
ING OUT 





Hog Cut-Out Results 


OTH hog and product prices moved 

to higher average levels during the 
four days of the current week, although 
hog values showed considerable weak- 
ness toward the close and on the last 
day of the session product prices were 
easier and most cured meats moved 
well under replacement levels through- 
out the period. 

Plainer grades of hogs suffered great- 
est discount toward the close of the 
period with some kinds off as much as 
$1 from a week earlier. Opening top 
on Monday was $12.10 and closing top 
on Thursday was $11.80. Most good 
and choice hogs averaging 200 to 300 
lbs. breught $11.40 to $11.70 at the 
close. 

In addition to a slow fresh pork trade 
with consumers backing away from 
higher priced loins, hog supplies at the 
seven principal markets totaled ap- 
proximately 115,000 head, which was 
15,000 more than in the like period a 
week earlier. A year ago receipts de- 
clined in contrast to the increase this 
year. Approach of the holiday was be- 
lieved to have some influence on the 
market late in the week. 


Cut-out values for the period aver- 


aged somewhat better than those of a . 


week ago, although medium averages 
cut at a loss of over $1 per head and 
the heavier butchers at $1% loss per 
head. The test applies to good quality 
hogs of the weights shown, with costs 


and credits representative of Chicago 
conditions. As these vary in each plant, 
careful check should be kept; also check 
on yields which have a material in- 
fluence on cut-out returns. 


MEAT INSPECTED IN APRIL 


Meat and meat food products pre- 
pared under federal inspection during 
April, 1937. 

Apr., 1937. 
Ibs. 


Meat placed in cure: 


9,676,942 
165, 237,561 


Sausage: 


Fresh finished 
Smoked and/or cooked 
Dried or semi-dried 
Meat loaves, head cheese, chili con carne, 
ellied products, ete 


Cooked meat: 


Lard: 


Rendered 

Refined 
Oleo stock 
Edible tallow 
Compound containing animal fat....... 27,088,214 
Oleomargarine containing animal fat... g. ,988 
Miscellaneous 


URUGUAY EXPORT PREMIUM 


Uruguay is paying a premium of 2% 
centesimos per net kilogram to exporters 
on canned meat shipped to the United 
States, according to a report to the U. S. 
Department of Commerce. This premium 
is described by American packing in- 
terests in Uruguay as rectification of ex- 
change discrimination and not as export 
subsidy or bounty. They have been re- 
ceiving 80 per cent official exchange and 
20 per cent controlled exchange, the net 
being about 1.35 pesos to the dollar, 
which puts them at a disadvantage com- 
pared with Argentine packers receiving 
more liberal exchange treatment. 

The Uruguayan government has also 
granted a premium to exporters of 
chilled and frdzen meat to the United 
Kingdom equivalent to new British 
duties on such meat. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
May 12, 1937 were quoted at $16.79 
per cwt., the same price the previous 
week and $17.70 a year ago. Lard in 
tierces at Hamburg was quoted at 
$12.63 per cwt., $12.84 the previous 
week and $11.82 a year earlier. 


See Classified page for bargains. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THm NATIONAL PROVISIONER DAILY MARKET Service, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live Per per cwt. live per per cwt. 
ge: wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 


Regular hams d 19.3 4 13.70 19.3 $ 2.64 13.40 19.3 $ 2.59 
Picnics ‘ 14.5 F 5.40 14.0 -76 5.10 13.8 .70 
Boston butts t 21.5 j 4.00 21.5 .86 4.00 21.5 86 
Loins (blade in) 3 25.5 5 9.50 23.7 2.25 9.00 22.1 2.01 
Bellies, S. P J 18.9 d 9.70 18.5 1.79 3.10 18.1 .56 
Bellies, D. S Paks aes 2.00 15.4 31 9.40 15.4 1.45 
Fat backs e 10.1 . 3.00 10.9 33 5.00 12.1 61 
Plates and jowls 2 10.5 j 2.50 10.5 .26 3.00 10.5 32 
Raw leaf 2 11.8 2.20 11.8 .26 2.10 11.8 25 
P. S. lard, rend, wt ‘ 11.8 1.39 11.60 11.8 1.37 10.70 11.8 1.26 
Spareribs : 15.8 25 1.60 15.8 .25 1.50 15.8 24 
Trimmings ‘ 14.5 44 2.80 14.5 41 2.70 14.5 39 
Feet, tails, neckbones i Shae .09 2.00 Sais .09 2.00 ers .09 
Offal and misc een 44 obs ae eee 44 leds Sens 44 
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TOTAL YIELD AND VALUE. ..68.50 $12.19 70.00 $12.02 71.00 $11.77 
Cost of hogs per cwt 
Condemnation loss 


Handling & overhead 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog 











Week Ending May 29, 1937 





NOTHING LIKE IT 


for reducing the cost 
of sausage cooking and 
producing better product. 


If the Jourdan Process Cooker did nothing else, 
you would be justified in using it for the purpose 
of labor and shrink savings alone. But the Jour- 
dan does much more than this! 


Better quality product is always assured. Broken, 
burst, or tangled sausage is eliminated. Sausage 
is bright, clean and attractive. No overcooked or 
undercooked sausage. Color can be applied at 
the same time sausage is being cooked, with great 
savings. 


The Jourdan Process Cooker offers you the finest 
of all sausage methods, with savings that pay its 
cost many times. For better product, better 
yields, better profits and greater operating econ- 
omy use the JOURDAN! New low prices now 
in effect make it easier to buy than ever before. 
Get the details of our free trial offer. Write! 


JOURDAN 
PROCESS COOKER 


Manufactured under U. S. Patents No. 1,690,449 dated Nov. 
6, 1928 and No. 1,821,231 dated Aug. 8, 1933. Other Patents 
Pending. 


Jourdan Process Cooker Co. | 
814-832 W. 20th St. Chicago, Ill. | 











BETTER 
Ham Boilers! 


Write for 
Catalog and 
Prices! 


















The Hodderson Ham 
Boiler has FOUR 
Springs which assure 
uniform, steady pressure over entire cover. 
Double ratchet gives firmer grip. Close 
fitting cover retains natural juices, pre- 
serves the flavor, assures uniformly fine 
product. 


KEATING Equipment Co. 


30 CHURCH STREET NEW YORK CITY 
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The uniform, closely-knit fabric of 
WYNANTSKILL Stockinettes forms 
an effective seal against losses of 
natural juices. At the same time the 
product is kept fresh-looking, clean 
and bright. WYNANTSKILL Stock- 
inettes protect your meats against ex- 
cessive shrink . . . greatly improve 
the taste! There isa WYNANTSKILL 
Stockinette available for each of your 
fresh or cured meat products. Write 


for samples today. 
TROY 


WYNANTSKILL MFG. C0." 


Stockinette headquarters for all smoked and 
dressed meats and sausage products. 
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PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf ports originating in the United 
States and Canada. 


Week Week Nov. 1. 
ended ended 1936 to 
May 22, May 23, May 22, 
1937. 1936. 1937. 








PORK. 
To bbls. bbls. bbls. 
United Kingdom .......... seme wees 10 
Continent ..--- : eava tava ee 21 245 
Total .....--ee cc eeeeees os 21 255 


BACON AND HAM. 
Mlbs. MlIbs. M Ibs. 

















United Kingdom ......... 978 575 85,775 
Continent ......---++-++-> en oe ol 
West Indies ...........-. oe 210 
B. N. A. Colonies........- aa a 20 
Other Countries ....------ oe: eee 3 
DOE incense ssawiet weeses 978 575 86,080 
LARD 
Mlbs. M Ibs. M lbs. 
United Kingdom ......... 1,805 1,755 53,438 
Continent .....----------- 98 10 2,027 
Sth. and Ctl. America..... 26 139 698 
West Indies ...........-- 152 141 3,164 
N. A. Colonies......... as ees 137 
Other Countries .......... woes ees 6 
Rec e e 2,081 2. 045 ) 59,470 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork Ham Lard 
from bbls. M ibs. M lbs. 
New York .. 210 569 
New Orleans . oe! Lace eee 178 
EE — 768 1,334 
SPP eer eee Pr 978 2,081 
Previous Week ........... Sale 1,295 2,762 
eer aca 613 1,171 
Cor. week 1086............ 21 575 2,045 


SUMMARY NOV. 1, 1936 TO MAY 22, 1937. 


1936 to 1935 to De- 
1937. 1936. Increase. crease. 
Pork, M Ibs...... 51 , 163 
Bacon and Hams, 
BU sccceess 6,080 58,790 27,290. ..... 
Lard, M a ss 469 54,190 | ee 


MEAT IMPORTS AT NEW YORK 
For week ended May 22, 1937: 


Point of Amount 
origin. Commodity Lbs. 
Argentina—Canned corned beef............ 84,378 
—Canned roast beef.............. 232,200 
Austria—Salami ......cccccccccccceccecces 44 
Brazil—Canned corned beef..............+. 684,000 
Canada—Smoked bacon .........-...--+-++ 8,171 
—Fresh chilled calf livers........... 2 
—Fresh chilled pork cuts............ 48,131 
—Fresh chilled beef..............-. 6,911 
Cuba—Fresh frozen beef tenderloins........ 125 
Czechoslovakia—Cooked ham in tins........ 25,869 


Denmark—Cooked ham in tins 
—Smoked sausage ... 
—tTinned liverpaste .. 
—Smoked bacon ....... 

Finland—Cooked sausage in tins..... 

France—Liverpaste in tins................- 

Germany—Dry salt bellies................- 
—Smoked ham in tins.. 






—Cooked ham in tins............. 32,957 
—Cooked pork butts in tins....... 1,042 
—Bouillon cubes .........---+-+++ 2,000 
Holland—Cooked ham in tins.............. 28,324 
—Smoked sausage .........-+++e0- 415 
—Cooked sausage in tins........... 4,513 
Hungary—Cooked ham in tins............. 89,476 
—Cooked pork loins in tins........ 828 

Irish Free State—Smoked bacon.......... 2,838 
ee a otc gsasesccas «iis 8,714 
PE Pcs ceedae wenn vcecwe 1,283 
NS Seek es Riad eG aacenelacbe sie 7 s'0-0.4°% 2,160 
Latvia—Fresh frozen pork hams........... 20,998 
—Fresh frozen pork loins............ 18,577 
Lithuania—Cooked ham in tins............ 18,407 
—Fresh frozen pork butts........ 11,000 
Norway—Meat balls in tins..............-. 2,600 
Poland—Cooked ham in tins............... 437,972 






SE IED 6.0-0:0:5:0' 500.00 crease 21,261 


—Smoked sausage ..... te. 8,408 
—Tinned luncheon meat............ 24,336 
Tinned pork loins........ccscceees 21,029 
—Smoked bellies ..........cccccoce 20,000 
Rumania—Cooked ham in tins............. 22,393 
Sweden—50 Fresh frozen hogs............. 6,522 
Uruguay—Canned corned beef............. 


Week Ending May 29, 1937 





CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, MAY 22, 1937. 











Open. High. Low. Close. 
LARD— 
May ...12.30 12.30 12.25 12.30b 
July ...12.45 12.50 12.40 12.50b 
Sept. ...12.72% 12.80 12.70 12.80 
Oct .12.80 12.90 12.75 12.90 
Dec -12.75 12.87% 12.75 12.87%b 
GOR: vee sees toes eeoe 12.874%b 
CLEAR BELLIES— 
MS oe Gas ake eer 16.05n 
July . a Pacattd Laat 16.37%4n 
Se a eras eae ews 16.90n 
MONDAY, MAY 24, 1937. 
LARD— 
May 12.37% 12.30 12.32%b 
July 12.55 12.47% 12.52%4b 
Sept. ...1% 12.90 12.77% 12.82%b 
Oct. 12.95 12.80 ry 
Dec 12.92% 12.82% 12.8 
Jan 12.92% 12.85 12 "874d 
CLEAR BELLIES— 
ae pera aa 16.05n 
rae ae aie 16.374%4n 
eee wee er 16.90ax 
TUESDAY, MAY 25, 1937. 
LARD— 
May 12.22% 12.22%ax 
July 2.35 2.35ax 
Sept. 12.60 12.60b 
Oct. 12.67% 12.674%ax 
Dec .90-924 12.65 12.65 
GOR. sce! cove has ses 12.70ax 
CLEAR BELLIES— 
ore dies pants 16.05n 
July ...16.40 stibat waa 16.40 
Sept. ...17.00 owed oeee 17.00 
WEDNESDAY, MAY 26, 1937. 
LARD— 
May ...12.07% 12.20 12.07% 12.20b 
July .. 5 12.40 12.25 12.374%ax 
Sept. 12.67% 12.50 12.62%4b 
, 12.67% 12.55 12.67% 
Dec. 12. oot 60 12. rn 12.57% 12.674%4b 
MS encetaes bawe 12.674%4b 
CLEAR BELLIES— 
 £ ie Shes 16.05n 
Fee ee gins ican 16.40n 
Sept. ...17.00 dao pes 17.00ax 
THURSDAY, MAY 27, 1937. 
LARD— 
May ...12.25 12.47% 12.25 12.45b 
July 12.42% 12.55 12.40 12.55b 
Sept. ...12.72% 12.85 12.67% 12.85 
Oct. ...13.%8 12.87% 12.72% 12.85-8744b 
Dec. ...12.70 12.85 12.65 12.80 
Jan. -12.75 12.80 12.70 12.70 
CLEAR BELLIES— 
ES Se 16.05n 
Sarre 16.40n 
Sept. 17.00ax 
FRIDAY, MAY 28, 1937 
LARD— 
May 12.50 12.50 12.32% 12.32%ax 
July ...12.60 12.60 12.40 12.40 
Sept. ...12.90 12.90 12.70 12.70 
Oct .12.90 12.90 12.70 12.70ax 
Dec. ...12.80 12.80 12.65 12.67% 
Ps, 20 908 aware a 12.65ax 
CLEAR BELLIES— 
May ... .... ome go's 16.05n 
July ...16.45 16.50 16.45 16.50ax 
Sept. ...16.95 eens Hae 16.95 





Key: ax, asked; b, bid; n, nominal; —, split. 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the United States during March, 
1937, were as follows: 


Lbs. Value. 
ND ds vatanennnctesheconue 579,376 $53,829 
EOE re 298,754 31,664 
TS oo i cbiccunsehlers sail $20,611 62,703 
Poultry and game............. a 26,951 








CASH PRICES 


Based on actual carlot eases Thursday, 


May 27, 1 
REGULAR HAMS. 
Green. *S.P 
ee eee nr 19% 19% 
RS Sarees sor 19% 19% 
SN Fathi ig 4:5: 9 oka ee 9% 18% 
SP waddae tiene inane cease 19% 18% 
Sree COND. x6. 05 Sdiacacanes 19% 
BOILING HAMS. 
Green. *S.P 
Ma eas yep tnkeoneemestte 19% 18% 
BEE (hs.2 3s ven sabes eeanaa'e 19% 18% 
ities Sp stghlg vince als Zoe 19% 18% 
16- 20 NG aid oak Sra e stele 19% 





*S.P. 
20 
19% 
19 
18% 
18% 
17% 
17% 
17 
16 
15% 
Green. *S.P 
ad. BCC CEE COE Te 14% 14% 
A Ee eee 14% 14 
ST ch. «eves be sapien eeusinns 14 13 
rr 14 12% 
BED = wihivbcis<ctensecdease 14 12% 
Short Shank %c over. 
BELLIES. 
ors cut seedless.) 
- 4c under D. C.) 
Green. *D.C. 
ee 19% 20 
ee rears | 19% 20 
ee ee ee 19 19% 
i path eet cacagueakaee 19% 
Cowie Cebbeseevesowes 18% 18% 
PEE ee rr eee 18% 18% 
Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
BEEN, cc da cidios:< ear ae eiaraia 16% 
EE, Aah «New hee I CARD 16% 
BEE iv aina nd ediagree engines 16% 
SN eich Ac uieadwe Dee eee 16% 15% 
Sindh olhccdnabekas 16% 15% 
ERS oe Orrorre 16% 15% 
ED cétesereeeeceecsewa te 16%, 15% 
ROR eR SONI E SIAL. ere es 16% 15% 





Extra Short Clears......... 35-45 16%n 
Extra Short Ribs.......... 35-45 16%n 
eee 6- 8 12 
2 ee 4- 6 10% 
MD IIE 640: Win. 6:5 ecg atecare 12 
Green Square Jowls......... 13% 
Green Rough Jowls......... 12 
LARD. 

ee er er 12.45n 
Be, ee er ee 12.07% 
Refined, boxed, N. Y.—Export............ unquoted 
WORE, OS CO che cenevesvecetcunvece 14.25n 
ere ke 12.25n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 22, 1937, were as 
follows: 

Week Previous Same 

May 22. Week. Week 1936 
Cured meats, Ibs.15,942,000 15,137,000 16,889,000 
Fresh meats, 1bs.41,671,000 42,158,000 38,930,000 
Lard, Ibs. ...... 2,083,000 2,043,000 1,956,000 
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START INCREASING 
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NOW — Ground By-Products 
with no oversize Bone Particles 








— 


BUCKET 
ELEVATOR 
~ 

















GRINDER 
and VIBRATING 
SCREEN does 
the work 
By first grinding material then taking out the “fines” with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 




















.) WAa 44s ene 


PATENT CRUSHERS GRINDERS SHREDDERS 


MEAT PACKERS AND <at jie RENDERERS’ MACHINERY a 
TEMPLE BAR BLDG. CINCINNATI, OHIO J 
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YOPERATING PROFITS NOW | . 


RUJAK COOKERS—LARGE F. 
AND SMALL FOR EVERY the 








RENDERING JOB h 

| 

RUJAK ORGANIZATION bs 

The Only Organization in ol 

the United States Devoting of 

Its Entire Efforts to Rendering ° 

Equipment. ot 

flu 

Our Experienced Chemical Be 

Engineer Will Be Glad To m 
Help You Solve Your Ren- 

dering Problems. . 


. DUPPS CO. ; 





COOKING TIME REDUCED 
Vf, to V By Grinding 





ras 
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CUTS RENDERING 
COosTS 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces t 

everything to uni- 
Sizes and types to meet every form fineness. Ground ] 


” tins. product gives up fat 
requirement. Write for Bulletins. epee Rng Ahem \ 


MITTS & MERRILL = fower” favor. tow ' 
Builders of Machinery Since 1854 operating cost. In- 


creases melter capac- 
1001-51 8S. Water St., Saginaw, Mich. ity. 


a ooo oo” 























SECURE more uniform grinding 
of packing house by-products— 
save power—reduce maintenance 
expense. Instant accessibility 
saves cleaning time. Nine sizes: 
5 to 100 H.P., capacities 500 to 
20,000 Ibs. per hour. Write 
for catalog No. 302, 


STEDMANS Founory 
& MACHINE WORKS.. 


504 INDIANA AVE. AURORA,/NDIANA 
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TALLOWS AND GREASES x 





WEEKLY MARKET REVIEW 


~ 





TALLOW.—The position of tallow at changed from the previous week at Gelatin and Glue Stocks. 
New York showed little change during New York. Cold test was quoted at 
the week and extra changed hands in 18%c; extra, 12%c; extra No. 1, 12%c; 
a modest way at 8%c, f.o.b., or un- pure, 13%c, and special, 13%c. 


changed from the previous week. GREASES—The market for greases Calf trimmings ..................... 8 ae 


Glue stock market easy with some 
price weakness. 


. i Pickled sh immings............ 
It was believed the turnover did not was rather quiet and barely steady at A oneep trimmings 

exceed 250,000 Ibs. Offerings were un- New York during the past week. Some fridu‘triaminegui® 8nd Knuckles.....  @ 35.00 

der less pressure but demand was not routine trading appeared to be under Pig skin scraps and trim, per Ib., 1.c.1. 5@ 5\e 


urgent and the market continued to dis- way but it was said there was not 


play a barely steady undertone in spite enough interest in the market to test Fertilizer Materiels. 
of a rather strong statistical position. the price level. Producers were not Market quiet. 
Consumers apparently are well sup- offering to any extent while consumers igh grd. tankage, ground, 
plied at the moment and easiness in were marking time. Reports were still ‘ LS rer . ++ .$3.25@ 3.50 & 10¢ 
other commodities has had some in- cyrrent indicating that there has been Ay atti rie 
fluence on sentiment. slowing up in business in finished prod- 0 meal .....-.--.----.-+.05 aed 
At New York, special was quoted at uct. The fact that tallow has displayed 
8e; extra, 8%c, f.o.b., and edible, 8%c no rallying power has attracted some Dry Rendered Tankage. 
nominal. attention in grease quarters. Indica- Sales of low grade material at 80c 


On the New York Produce Exchange, tions were, however, that no particu- with high protein product selling at 70c. 
tallow futures were off 5 to 15 points larly quantity of grease was hanging 


“2 Hard pressed and expeller unground 

from the previous week. Part of this over the market. sobet unit protein. Picea mec grecnsee® @ .70 
° ° . . . rsd., , ac, grease ual- 

loss was recovered in an inactive trade. At New York choice white grease was lg ee @50.00 


to: 
Argentine tallow at New York was quoted at 8%@8%c; A white, 8%@ Soft pusd. beef, ac. grease & qual- 





fe SO FE 0. hen cas bcwcndepesueer cadds @45.00 
reported out of line and Germany was 8%c; B white, 8%@8%c, and yellow 
reported buying in that country owing and house, 7% @8c. Horns, Bones and Hoofs. 
to favorable exchange and credit con- At Chicago, the market was steady Steady market for bones and hoofs at 
ditions. with fair inquiries in evidence and of- quoted prices f.0.b. Chicago. 
Australian good mixed tallow, June- ferings well held. Choice white grease datas 
July, was offered at Siac, New York; was sold on Thursday at 9%4e and same Horns, according to grade........... $45.00 75.00 
i fair to good, 5.40c; fair, 5.30c, and no bid for more. Choice white grease was Cattle hoofs ...........0000eceeees 20.00 
color, 5e. quoted on Thursday at 9% @9%e; A UME DOMCH 2... cccccccccccccscccseces ° 


“ - (Note—Foregoing prices are for mixed carloads 
At Chicago, the tallow market showed white, 8%c; B white, 8%c; yellow, 8@ __ of unassorted materials indicated above.) 
, 





D more firmness toward the close of the %%¢, and brown, 7% @7%c. Adlenal Beis 
week with 85sc bid for prime packers ° 
ig tallow and reported paid for a couple ———- Market easier with fair outlet. 
ae a a Gl nd Bed oe ag 
a ’ : rocessed, ek winter, per Ib......... ec 
ee reported for tallow averaging a shade BY-PRODUCTS MARKETS Cattle switches, each®................. 2%c@2%e 
a better than prime. Edible tallow was Chicago, May 27, 1987. *According to count. 
iG quoted on Thursday at 9c; fancy, 8%@ 
8%c; prime packers, 85%@8%c; spe- Bisod: 
im cial, 84 @8%4c, and No. 1, 8@8%e. . : ’ 
- : : : blood ket with 
. lets was no London tallow auction 1,24’ sates at $6.50, South American un. EASTERN FERTILIZER MARKETS 
i is week. iverpool, Argentine tal- 
nd low dropped 1s 6d for the week to 26s changed. _— (Special Report to The National Provisioner.) 
- while Australian tallow at Liverpool Ammonia. New York, May 24, 1937. 
m was off 1s on the week at 25s. er ee rr $3.50n Dried blood sold at $3.50 per unit of 
n- STEARINE.—The market was quiet Digester Feed Tankage Materials. ammonia f.o.b., New York, and addi- 
- and more or less nominal at New York. Last sales in this market reported at tional quantities are offered at this same 
Reports were current that 9c bids had quoted prices, f.o.b., Chicago. Buyers Price for prompt delivery. South Ameri- 
= been withdrawn. Oleo was quoted at  pidding $3.25 & 10c, sellers asking $3.50 ¢©@M last sold at $3.60 per unit c.if., At- 
9¢ nominal. & 10c. Second quality 6 to 10% nom- antic Coast ports, for June, July ship- 
: : : ' from South America, with the 
At Chicago, oleo stearine was quoted inal at $3.00 & 10c. ment : mt slight! 
at 9c. general quotation at present slightly 
A Unground, 10 to 12% ammonia...$ @3.35 & 10c higher. 
OLEO OIL.—The market was quiet vanvunt, ¢ to 10%, choice quality — @3.75 & 10¢ Seth eet soit ene wits 
and steady at New York. Extra was “© #2 =°° "UCT" ' : 
ta Ekin ee RO Patient aa ea a ak 
= _ ae ren Fair movement in feeds but general on hand, but with a limited amount of 
= Chicago, extra oleo oil was quoted market quiet. readies Boch i 
t E , : 
ee ae Fish scrap and fish meal are lower 


(See page 39 for later markets.) 


Digester tankage meat meal, 60%... .$ @52.50 jin price. Unground dried menhaden 

, LARD OIL.—Demand was rather jf* paced wii: 40.00@45.00 fish scrap sold at $4.00 and 10c f.o.b., 
quiet at New York but prices were x fish factories, Chesapeake Bay, Va., for 

without quotable change. No. 1 barrels Bone Meals (Fertilizer Grades). delivery if and when made. Japanese 

Were quoted at 12%c; No. 2, 12c; ex- Bone meal market steady with 3 & No. 1 sardine meal for June, July ship- 

tra, 18e; extra No. 1, 12%c; prime, 50% quoted in new bags at Missouri ment from Japan is quoted at $51.00 

14%e, and extra winter strained, 13%c. river production points. per net ton c.i.f., New York, and it seems 

NEATSFOOT -OIL.—Demand was Per tea. to be hard to get freight space to other 

rather quiet and the market about un- Sfeam, ground, $ & O)......---------$  @3h.00 North Atlantic Coast ports. Spot or 
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The “VELVET DRIVE’ COOKER 


INDEPENDENT MFG. CO. PLANT 
PHILADELPHIA, PA. 


ON GENERAL RENDERING, PLANT MATERIAL, DEAD 
ANIMALS, HORSES, COWS, SHOP FATS, BONES, ETC. 


“In the fall of 1933, we installed your Velvet Drive No. 628 Dry 
Rendering Cooker—Direct Motor Connected, and we are pleased to 
report to you on the performance of this cooker in our plant. The 
Gear-Drive arrangement is very satisfactory as it eliminates the 
troubles we have had on other machines from belts, pulleys, etc, 
Being compact, the Cooker takes up very little floor space which is 
an item to us because of the congestion in our tankhouse. 


MR. E. D. SMITH 
os a 


We find the Velvet Drive Cooker economical on steam and power, 
It does an excellent rendering job, in fact, is handling the largest 
load on an hourly basis of any cooker in our plant. 


Since the installation, it has caused us no worry at all, and it has 
not been out of use or in need of attention. It has proven itself under 
hard usage to be the most satisfactory cooker in our plant. We are 
certainly well pleased with the machine and with the way your com- 
pany has handled the business. 


On account of this service, it gives us pleasure to recommend the 
Velvet Drive Cooker to anyone in the Packing or Rendering Business,” 














Learn what the “PELPHREY” VACUUM HEAD & DEODORIZER 
will do for your plant—in Cooking time saved—improved quality of 
grease —and from deodorizing standpoint. Built by us for new Cookers, 


or to attach to your present Cookers. 








HUBBARD 





Division Red Wing Motor Co. 


PACKERS MACHINERY 


RED WING, MINNESOTA 








nearby material is offered at $55.00 per 
ton ex-vessel New York. 

Other materials in the fertilizer line 
remain unchanged as to price and trad- 
ing is limited. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Per lb. 


Edible tallow 9 

Prime packers tallow 5%@ 8% 
Pee 2 OR, Be Bins ovcds cvcccccese . @ 8% 
Special tallow L 8% 
Choice white grease ‘ 9% 
A-White grease, 4% acid » 8% 
B-White grease, maximum 5% acid @ 8% 
Yellow grease, 16-20 f.f.a...........00. 8 

Brew wremes, GB ELBi ec ccccccevecvers 7%@ 7% 


THE DIAMOND HOG 


Requires less power. 
Knives set at an angle, 
cut with a shearing 
stroke. 


gare 


GRINDING EQUIPMENT 


Equipment for rendering plants and 
the rendering department of meat pack- 
ing plants, including swing hammer 
grinders, disintegrators, single roll 
crushers and vibrating screens, is in- 
terestingly illustrated and described in 
a new mailing piece recently published 
by Stedman’s Foundry & Machine 
Works, Aurora, Ind. What will appeal 
to the practical renderer in this bul- 
letin is the completeness with which the 
various details of the different ma- 
chines are shown and the tables giving 
approximate capacities through various 
size openings on different materials, in- 
cluding animal tankake, fish scrap, 
expeller creaklings, edible cracklings, 


TALLOWS 


Large capacity — over- 
head gravity feed. Re- 


duces carcass, 
viscera, etc., to uniform 


bones, 


GREASES 


327 SOUTH LASALLE STREET 


meat scrap, dried blood, steam bone, 
green bone, etc. Copies of the bulletin 
may be obtained by asking for No. 306. 





ANIMAL OILS 


(Basis Chicago.) 


Prime edible 
Prime inedible 
Headlight 
Prime W. 8.... 
Extra W. S 
Extra lard oil 
Extra No. 1 


No. 2 lard 
Acidless tallow 
20° neatsfoot 
Pure neatsfoot 
Spec. neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 


HENRY E. BENDER 


PACKING HOUSE BY-PRODUCTS BROKERS 


ole © fr) BY-PRODUCT 


:: UTILITIES BUILDING 
on 8 Tey Were) 








fineness. 
Write for bulletins and 
prices. 


Established 1880 


GEO. H. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


—— 


Mere 


CAPACITY PER H.P. 
DIAMOND IRON WORKS INC. 
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TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended May 28: 


SATURDAY, MAY 22, 1937. 
High. Low. Close. 
nen *8.15 

*8.15 

8.25@8.55 

8.25@8.55 

8.40@8.60 

8.40@8.60 


MONDAY, MAY 24, 1937. 


5@8.60 
@8.60 


Sk —s 


8.15 
8.25@8.65 
+8.40 
8.35@8.65 
8.35@8.65 
+8.50 


FRIDAY, MAY 28, 1937. 

ya: aaron 8.20@8.55 
8.30@8.65 
No sales. 


*Bid. tNominal. 


WET RENDERED TANKAGE 


An Eastern packer wants to know if 
there is an outlet for wet rendered tank- 
age. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can wet rendered tankage be used for hog feed 
and for fertilizer? 


Not so many years ago there was no 
kind of tankage available for these 
purposes except the wet rendered prod- 
uct and there is still an outlet for it. 
However, bulk of the present production 
is by more modern methods. 

When used for feeding tankage it is 
desirable that the product should not 
contain too high a percentage of bone. 
In other words, the raw material put 
into the tank determines the quality of 
the tankage produced. Pressed tankage 
should run about 45 per cent moisture 
and 5 to 7 per cent fat on a 10 per 
cent dry basis. 


Beef tankage is usually higher in 
protein for feed and in ammonia for 
fertilizer purposes than hog tankage. 
About 60 per cent protein is desirable 
in a feeding tankage. This is higher 
than the product usually made and it is 
customary to bring up the protein con- 
tent by the addition of dried blood, stick 
and similar products. Also, no hair 
Should be included in material being 
rendered for feeding tankage. Paunch 
contents and other low grade material 
should be eliminated for good results. 

_ This product can be sold to those do- 
ing a mixed feed business or direct to 
farmers who mix their own feeds. 


Week Ending May 29, 1937 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton 
basis ex vessel “Atlantic ports; Tune. $ 


Ammonium sulphate, double bags, per 
-a.8. New 


Blood, dried, 16% per unit 


Fish a dried, 11% ammonia, 10% 
B. . f.o.b. fish factory 


Fish alk foreign, 114% ammonia, 
© B. P. L., ¢.i.f. spot @55.00 
June/July shipment @51.00 


Fish scrap, acidulated, 7% ammonia, 
3% A.P.A., f.o0.b. fish factories.... 


Soda nitrate, per net ton; bulk, June. 
in 200-lb. bags 
in 100-lb. bags 

Tankage, ground, 
B. FP. L. 


@27.00 


nominal 


@ 3.50 
4.00 & 10¢ 


3.00 & 50c 
@25.50 
@26.80 
@27.50 

10% ammonia, 15% 


Tankage, 


unground, 10-12% ammonia, 
15% B. P. L. bulk 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, c.i.f 
Bone meal, raw, 414% and 50% 
bags, per ton, c. if. 
Superphosphate, bulk, 
more, per ton, 16% flat 


@34.00 
@ 8.50 
Dry Rendered Tankage. 


50% unground 
60% unground 


@s0c 
@82\%ec 


WOOL MARKETS 


Ohio and Michigan fleeces, packed in 
the country with combing and clothing 
length % and %-in. blood grades to- 
gether, were offered at Boston at 40c@ 
4ic in the grease. Some interest in 
these wools. Choice Missouri fleeces, 
similar packing, sold at 41c in the 
grease, delivered East. Good Southern 
Missouri medium wools sold at 39c, de- 
livered East. Only limited quantities 
of medium grade fleeces sold. 


Domestic wools, grease basis, were 
quoted at Boston, as follows: 


Ohio & Penn., fine declaine 
Ohio & Penn., %4-bl’d comb’g 
Ohio & Penn., %-combing 
Ohio & Penn., 4-combing 
Low, %4-combing 
Territory, scoured basis— 
SREP eee 1.01 
Fine, French combing 
Fine, fine medium clothing 
14-blood, staple 
3 -blood, staple 
%4-blood, staple 
Low, %-blood 
Texas, scoured basis— 
ee: ere ) re 
Average, 12 months 
Fine, 8 months 


a 


California, scoured basis— 
Northern 
Southern 


®D OHAD BHAHAHSHS 4HASSS 


EXTEND SERVICE TO PACKERS 


John J. Dupps Company, Cincinnati, 
designers and manufacturers of meat 
packers’ and renderers’ machinery, are 
moving to new and enlarged offices in 
the American building, Cincinnati, on 
June 1. They will add a chemical en- 
gineering department to their service, 
which now includes sales and mechan- 
ical engineering departments, and it 
will be headed by a chemical engineer 
experienced in the meat packing and 
rendering field. The new offices will be 
completely air-conditioned. 


New Trade Literature 





Cold Storage Doors (NL 397).—A 32- 
page catalog illustrating and describ- 
ing the many types of “C-B” cold stor- 
age doors and windows and hardware 
for mounting them. Installation draw- 
ings and specifications included.—Cin- 
cinnati Butchers Supply Corp. 


Expeller Press (NL 398).—A new ex- 
peller for pressing oil seeds, in which 
the pressed oil is used in a cooling sys- 
tem to increase capacity and produce 
a better cake, described and illustrated. 
—V. D. Anderson Co. 


Ham Retainers (NL 399).—A 4-page, 
8-color folder illustrating and describ- 
ing the company’s line of ham and meat 
loaf retainers. Specifications and prices 
included.—Allbright-Nell Co. 


Scales (NL 400).—Explains how to 
convert platform scales for exact weigh- 
ing by the addition of an Exact Weight 
indicating head.—Exact Weight Scale 
Co. 


Boiler Feed Pumps (NL 392) .—Four- 
page bulletin describing new line of 
multi-stage centrifugal boiler feed 
pumps for pressures to 1,200 lbs. per sq. 
in.—Worthington Pump and Machinery 
Co. 


Potentiometer (NL 396).—Bulletin an- 
nouncing a new recorder of a radically 
new type, wherein a sensitive mirror 
galvanometer is the principal controlling 
element. In this is an inertialess beam 
of light which takes the place of the 
customary metal boom or pointer—C. J. 
Tagliabue Mfg. Co. 


Ammonia Booster Compressors (NL 
405).—Bulletin No. 516-A. Explains 
use of booster compressors in low tem- 
perature work and economies resulting. 
Illustrated with photographs and draw- 
ings.—F rick Co. 

Plant Maintenance (NL 406).—Cata- 
log devoted to better maintenance of 
metal, concrete, wood, glass and com- 
position surfaces through use of special 
paints and products.—Skybryte Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 








ARMOUR 6-MONTH EARNINGS 


Earnings of Armour and Company 
(Illinois) exceeded $7,000,000 during 
the first half of the current fiscal year, 
according to a recent statement by 
president R. H. Cabell. Although no 
period comparisons are possible, the 
estimated profit for the first half of 
the year represents 68.6 per cent of the 
total earned for all of the year ended 
October 31, 1936. The net income for 
the last fiscal year amounted to $10,- 
184,492. Mr. Cabell declared the out- 
look for the balance of the year to be 
encouraging and attributed the satis- 
factory first half earnings to better sell- 
ing and reduction of various charges. 


FINANCIAL NOTES 


Board of directors of Oscar Mayer & 
Co. at a regular meeting on May 15 
declared a special dividend of 25 cents 
per share on common stock, payable 
June 1, to shareholders of record on 
May 24, 


Beech-Nut Packing Co. has declared 
an extra dividend of 25 cents and a 
quarterly dividend of $1, both payable 
July 1, to stockholders of record on 
June 12. 


Wesson Oil and Snowdrift Co. has 
declared an extra dividend of $1.12% 
and the regular quarterly dividend of 
12% cents on common stock, both pay- 
able July 1, on stock of record on June 
15. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, May 26, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. Low. ——Close.—— 
Week Ended, May 
May 26. —May 26.— 26. 
5% 5% 
40% 40% 
8 1% 
2 42 
19% 
Armour Ill 
Do. Pr. Pfd.. 
Do. Pfd. 
Do. Del. Pfd. 
Beechnut Pack. 
Bohack, H. C... 


Do. Pfd. 
Chick. Co. Oil. 
Cudahy Pack 


First Nat. St 
Gen. Foods . 


Gobel Co. 
Gr.A.&P.1stPfd. 
Do. New .... 
Hormel, G. A.. 
Hygrade Food.. 
Kroger G. & B. 


Libby MeNeill. 
Mickelberry Co. 


rs. 


PACKER DOLLAR SALES UP 


Packers’ tonnage sales in April were 
slightly in excess of production, but 4 
per cent below March, and dollar sales 
were 1 per cent larger than a month 
earlier and 12% per cent above April, 
1936, according to the monthly survey 
of the Federal Reserve Bank of Chi- 
cago. Production declined more than 
seasonally to a level 5 per cent below 
March and 1 per cent under April, 
1936. Inventories were reduced. 

Packer payrolls at the end of April 
showed an increase over March of 2% 
per cent in hours worked and of 6 per 
cent in wage payments, although there 
was a decline of 1 per cent in number 
of employes. As compared with same 
period of 1936, payrolls gained 11% 
per cent in employes, 10 per cent in 
hours and 32% per cent in wages. 

Shipments for export increased dur- 
ing April. A number of concerns re- 
sumed lard forwardings to Great Bri- 
tain during the month and others be- 
gan to make consignments early in May. 


CHAIN SALES ABOVE 1936 


Food chain store sales during the first 
four months of 1937 showed a gain of 4 
per cent over the like period of 1936, 
and the same increase was recorded in 
sales for April over the 1936 month, ac- 
cording to the U. S. Department of Com- 
merce. When compared with March of 
this year, however, April sales showed 
no change, contrary to the usual move- 
ment between these two months. 


PROMOTE COTTONSEED OiL 


Resolutions urging immediate removal 
of Tennessee and Wisconsin taxes op 
margarine containing cottonseed oil, as 
unfair to farmers, to the cotton oil jp. 
dustry and to consumers, were voted by 
members of the National Cottonsecg 
Products Association at the annual cop. 
vention held at Dallas, Tex., May 17 
to 19. 

During the regular business sessions 
the delegates heard addresses by Riley 
W. Doe, vice president of Safeway 
Stores, Inc., on “Distribution—the Mod. 
ern Way,” and by Prof. H. J. Gramlich, 
University of Nebraska, on “Let's 
Streamline and Keep Ahead of Competi. 
tion.” Other convention activities jp. 
cluded a golf tournament and the annual 
banquet. 


J. H. Pettey of Greenwood, Miss., was 
elected president of the association, to. 
gether with the following directors: 
QO. E. Jones, Swift & Company, Chicago, 
J. H. Bryson, P. F. Cleaver, D. M. Berry, 
C. W. Wallace, G. W. Covington, J. |, 
Morgan, A, L. Durand, Albert Jordan, 
R. H. Patterson, R. M. Simmons, J. §, 
LeClercq, H. E. Wilson, Henry Wunder- 
lich, W. B. Coberly, Wright Youtsey and 
A. Q. Petersen. Executive officers are 
selected by the board at the annual 
meeting in June. 


HULL OIL MARKETS 


Hull, England, May 22, 1937.—Re- 
fined cottonseed oil, 31s 6d. Egyptian 
crude cottonseed oil, 28s 6d. 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 


For nine months ended April 30, 1937 and 1936, as reported by Department of 
Commerce: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* Crushed 

Aug. 1 to Apr. 30. Aug. 1 to Apr. 30. 

1937. 1936. 1937. 1936. 1937. 1936. 
United States 3,678,240 4,279,306 3,669,931 157,613 97,884 
Alabama 4 y 3,423 6,125 
Arkansas 17,082 9,228 
California 23,107 5,815 
Georgia 466, 53,408 . 15,122 
Louisiana ... . 231,436 73. 231,112 1,998 
Mississippi .... ‘ 74,048 
North Carolina a 


On hand at mills 
Apr. 30. 


Oklahoma 
South Carolina 
Tennessee 


*Includes seed destroyed at mills but not 21,926 tons and 89,575 tons on hand Aug. 1 nor 82,230 tons 
and 51,887 tons reshipped for 1937 and 1936 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
Onhand Produced Aug. 1 Shipped out Aug. On band 
August 1. to Apr. 30. 1 to Apr. 30. Apr. 30. 
*19,191,508 1,291,897,528  1,285,006,406 
» 262,543 1,114,161,379 1,059,557,068 
318,873,305 **1,182,224,126 che ndewawened 
444,833,215 980 236 


05 
198,367 
23,893 
76,604 
43,819 
71,292 
88 


1,332 
2,991 
5,966 
*Includes 6,232,774 and 39,089,780 pounds held by refining and manufacturing establishments and 4,- 


411,300 and 13,657,680 pourds in transit to refiners and consumers August 1, 1936 and April 30, 1987 
respectively. 

tIncludes 15,100,446 and 5,370,105 pounds held by refiners, brokers, agents, and warehousemen at poe 
other than refineries and manufacturing establishments and 9,643,060 and 14,937,055 pounds in tran 
2  ~pecemeaenas of lard substitute, oleomargarine, soap, etc., August 1, 1936, and April 30, 1937, respec 
tively. 

**Produced from 1,261,282,823 pounds of crude oil. 


94,963 
149,151 
114,116 

2,512 


i 


11,041 


(500-lb. bales) 10,847 
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VEGETABLE OILS x 


WEEKLY MARKET 


OTTONSEED oil futures market 

backed and filled within a modest 
range during the past week but prices 
lost a little ground in a moderate volume 
of trading. Operations were very mixed 
and without particular significance. 
Commission houses and professionals 
were on both sides with offerings in- 
creasing on the upturns and support 
developing on the setbacks. 

There was quite a little buying of 
late oil months against sales of lard by 
spreaders and switching from July oil 
to the distant positions by commission 
house interests with refiner connections. 
The latter operation may have been 
purely speculative although it was pos- 
sible some refiners were transferring 
their July hedges to deferred positions. 
Action in allied and outside markets 
had some influence both ways, inducing 
buying in oil when they showed strength 
and liquidation when cotton, lard, and 
grains reacted. 

On the whole, the week was without 
particular development as far as cot- 
ton oil itself was concerned. Cash oil 
trade was pretty good for a time, but 
quieted down again with the result 
that expectations are that May oil dis- 
tribution will run between 200,000 and 
225,000 bbls. According to current re- 
ports, imports of cottonseed oil into 
the U. S. during the first two weeks of 
May approximated 50,000 bbls., indicat- 
ing that the month’s total will run 
fairly large. 


Weather Conditions Favorable 


Weather conditions in the South were 
regarded as favorable for the progress 
of the new cotton crop. There were 
rains in sections where needed and 
clearer and more favorable conditions 
in other parts of the growing territory. 

Some traders were skeptical of the 
market’s ability to maintain ruling price 
levels in view of the large lard stocks, 
the certainty of keen competition be- 
tween lard and shortening, liberal oil 
stocks and good new crop prospects. 
Some, however, believe that a carryover 
of around 1,000,000 bbls. of cotton oil 
18 not excessive as in-between season 
demand takes care of a large proportion 
of that quantity and that the outlook 
for the new oil crush will become the 
dominating factor. 


There was no particular strength in 
foreign oils or greases. The English 
cotton oil market eased a little this 
week. Some professionals believed the 
soft tone in that direction was offset by 
indications that packers have the lard 
situation well in hand and cottonseed 
oil 1s very apt to sympathize in the im- 
mediate future largely with lard price 
developments. 

_ Speculative sentiment at the moment 
18 well divided. It is known, however, 


Week Ending May 29, 1937 


REVIEW 


that professionals are running quickly 
from one side to the other. There has 
been some selling of late months, par- 
ticularly December, by refining interests, 
but this is regarded as hedging old 
crop oil, rather than new crop. Very 
little is heard relative to new crop crude 
oil as yet but the trade is talking a 
price level of around 8 to 8%c, based 
upon the December future at New York. 


COCOANUT OIL.—The market was 
rather steady but trade was moderate. 
Copra held steady but there was some 
talk of lower copra freight rates. At 
New York, nearby oil was quoted at 
65%c and forward shipment at 6%c. 
On the Pacific Coast, nearby was quoted 
at 6%c and July forward at 6%c or 
lower. 


CORN OIL.—The market was with- 
out particular change at New York. 
Buying interest was limited and sellers 
were quoting 8%c. 


SOYA BEAN OIL.—Mills were hold- 
ing for around 9c, New York. Demand 
was slow with the best bids reported 
about 8%c, 


PALM OIL.—Interest was not large 
and the market was barely steady. At 
New York, Nigre for shipment was 
quoted at 4%c; 12%% soft oil, 4.70c; 
Sumatra nearby, 5c, and forward ship- 
ment, 4%c. It was felt the latter could 
be shaded on bids. 


PALM KERNEL OIL.—While de- 
mand was quiet at New York the tone 
was a little firmer at 5%%c. 


OLIVE OIL FOOTS.—A slightly bet- 
ter tone was noted in this market at 
New York. Sellers appeared willing to 
trade around the 11%éc level. 


PEANUT OIL.—Trade was quiet at 
New York but sellers maintained prices 
at 9%c. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., May 27, 1937.— 
Cotton oil futures were up for week 
8 to 16 points. Crude was unchanged 
at 9c lb., f.o.b. mills in straggling lots. 
Higher hogs and lard and increasing 
output of oleomargarine is thought to 
be stimulating demand for cotton oil. 
Bleachable, firm. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, May 27, 1937.—Forty- 
three per cent cottonseed cake and meal, 
basis Dallas, for interstate shipment, 
excluding Oklahoma, $41.00. Prime cot- 
tonseed oil was quoted at Dallas at 
9c nom. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast were quoted on Wednesday at 
8.87% bid, 9.00 asked; Texas 8.87% 
bid, 9.00 at common points. Dallas 9.00 
nominal. 


Market transactions at New York: 
Friday, May 21, 1937 


—Range— -——Closing—— 

Sales. High. Low. Bid. Asked. 
Bnet 975 a nom 
Ss St Sit Be 979 
Pa mre ee 
18 986 983 986 a trad 
16 982 976 981 a 82tr 
jae eee Sees 980 a nom 
6 977 972 976 a trad 
ee 980 


Saturday, May 22, 1937 


ae. “nee Stee ee 
3 986 982 986 

; ciel? tees Come 
997 989 997 

11 992 985 991 
voc > a bietn coca 
985 980 985 

Saal habee: =e 


Monday, May 24, 1937 


edie Ceeegaeh 4 tial 
15 990 986 989 
weld, . Cachet ape, 5 
45 1001 995 999 
15 1001 992 997 
“pe estan? Eeakeke ee 
20 993 985 990 
Sea ae eee 


Tuesday, May 25, 1937 


switica panel 
991 980 978 
ek 
1001 989 989 
998 985 985 
eines) 


ee pS &  & & erp eS & & & ee& ee © & & 


eer ®t & & S & 


"990 980 982 
io en 


Wednesday, May 26, 1937 


oieubiiat. Ten vorel a 
980 972 979 
Seber - sac 
989 980 987 
988 980 984 
ae ee, 
980 972 980 
Siac eS lisketates 
Thursday, May 27, 1937 
991 980 991 
1000 993 998 
1000 990 996 
993 982 990 


(See page 39 for later markets.) 


oe ee & & PS w 


Watch the Classified Advertisements 
page for bargains in equipment. 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—The deadlock 
which has existed in the packer market 
for the past two months was broken 
last Saturday, when sole leather tan- 
ners entered the market and purchased 
40,000 native steers. Trading got under 
way in volume on the following Mon- 
day, when about 300,000 hides moved on 
one day, with sole leather tanners still 
buying. A scattering of sales through- 
out the balance of this week brought 
the total of reported sales in this mar- 
ket alone to about 400,000 hides, mostly 
April and prior take-off, but with a 
scattering of Mays included in the move- 
ment. 

Upper leather tanners have been slow 
to enter the market and stocks of light 
hides are still fairly large. However, 
with the accumulation of native steers 
sharply reduced, and heavy branded 
hides well sold, packers feel that the 
smaller production of heavy hides in 
sight for the summer will insure a bet- 
ter market later on for light stock. 

Including the trade at last week-end, 
about 67,000 Apr. native steers moved 
at 16%c, and 6,000 or more Mays at 
17c. Around 20,000 Apr. extreme light 
native steers brought 16c. 

Around 12,000 Apr. butt branded 
steers were reported at 16%c; 65,000 
Colorados moved at 16c for Apr. and 
15%c for prior to Apr.; later 6,000 May 
Colorados sold at 16%c. About 9,000 
heavy Texas steers sold at 16%c for 
Apr. and 17c for May; stocks light. 
Sales of 13,500 light Texas steers were 
reported at 15%c for Apr. and 15c for 
prior to Apr. Extreme light Texas 
steers quotable around 15%c for Apr. 

Sales of 10,000 heavy native cows 
were made at 15c for Mar., 15%c for 
Apr., and 16c for May. Around 52,000 
light native cows sold at 15%c for Apr. 
and 15c for prior to Apr., and Associa- 
tion sold 2,000 Mays early at 15%c; 
late this week one packer sold 5,000 
light cows at 4c down, or Apr. at 15%c 
and Mar. 14%c, but more business on 
this basis declined, even by the packer 
involved, and bids of 15%4c declined for 
Mays, asking 15%c. About 100,000 
branded cows moved early at 15%c for 
Apr. and 14%c for prior dating, and 
Association sold 1,000 Mays at 15%c; 
late this week 6,000 sold basis 15c for 
Apr. and 14%c for Mar. but these prices 
later declined for more. 

LATER: Association sold 2000 May 
light native cows at 15%c. 

Total of 10,400 more native bulls 
moved at 13c, mostly for Apr.-May take- 
off, but one packer included Jan. for- 
ward bulls; 3,300 branded bulls, same 
datings, sold at 12c. Association sold 


700 May bulls same basis. 


One outside packer also sold 13,000 
Mar.-Apr. hides, and another packer 
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9,800, at same prices as Chicago pack- 
ers. Some bookings to private tanning 
accounts were also reported, raising the 
total considerably higher. 

OUTSIDE SMALL PACKER 
HIDES.—Movement of outside small 
packer hides is restricted, due to inac- 
tivity so far on part of upper leather 
tanners; quotations usually range 14c 
for Apr. and 14%c asked for May, 
selected, f.o.b. nearby points; one small 
lot Mar. to May sold early at 14%c 
but interest has not developed. Chi- 
cago take-off 14% @15c nom. 

PACIFIC COAST.—Vernon small 
packers sold 10,000 Mar. hides early in 
the period at 14c for steers and 13c for 
cows, flat, f.o.b. shipping points, steady 
with price paid two weeks back; also 
20,000 Apr. take-off at a half-cent pre- 
mium, or 14%c for steers and 13%c 
for cows. Big packers sold 15,000 Apr. 
hides at 14%c¢ for steers and 13%c for 
cows, or 4c advance on latter. 

FOREIGN WET SALTED HIDES. 
—Moderate trade in South American 
market at steady prices. At the close 
of last week, 3,000 more Argentine 
steers, or a total of 10,000, sold to Rus- 
sia and Europe at 104 pesos, equal to 
16%c, c.if. New York, steady price; 
5,000 Uruguay steers also moved equal 
to 16%46c. Early this week, 4,500 
Smithfield steers sold to Europe at 104 
pesos, or 16%c; 3,000 Uruguay Nacional 
steers sold later equal to 16%c, and 
2,500 Sansinena light steers to Europe 
at 1746c. These hides now late autumn 
quality but unsold stocks light. 

COUNTRY HIDES.—tTrade in coun- 
try hides has been restricted, due to the 
inactivity of upper leather tanners, who 
lend most support to this market. The 
sale of packer light cows and branded 
cows late this week at \%c off on a fair- 
sized trade had an unsettling effect on 
country hides but the fact that further 
business on that basis was declined has 
re-assured holders of country stock. 
However, trade in any fair quantity will 
await resumption of buying by upper 
leather  tanners. Untrimmed _ all- 
weights usually quoted nominally 11%@ 
11%c, selected, del’d Chicago, with 
offerings firmly held. Trimmed heavy 
steers and cows are nominal at 11@ 
11%c. Buff weights quoted 12%@ 
12%¢ nom., trimmed, with untrimmed 
Yee less. Trimmed extremes nominally 
13% @14c, with buyers’ ideas 13%c; 
untrimmed about %%c less. Bulls 9%@ 
9%e; glues 9%@9%ec._  All-weight 
branded 10%@10%c flat, nom. 

CALFSKINS.—Packer Apr. calf- 
skins were cleaned up earlier, with 
northern heavies 94%/15 lb. going at 
27c, River point heavies at 26c, and all 
lights under 9% lb. moving later at 
24c. Milwaukee all-weights moved at 
the same time at 24%c for both packers 
and cities. 





Chicago city calfskins moved late this 
week at 20c for 10,000 of 8/10 Ib. skins, 
%c down from last previous sales; 5,000 
of the 10/15 lb. also sold at 23%, 
steady; heavies continue to show more 
firmness than lights. Outside cities, 8/15 
lb., quoted around 21@21%c; mixed 
cities and countries 18@19c; straight 
countries 16@16%c flat. Chicago city 
light calf and deacons sold at $1.45 for 
10,000, or 5c down from a sale two weeks 
back. 


KIPSKINS.—Most of packers’ Apr, 
kip production moved earlier at 17%¢ 
for northern natives and 16c for north- 
ern over-weights, southerns a cent less; 
a few branded kips at 15c. One packer 
sold 1,500 Apr. brands mid-week at 15c, 
steady. 

One collector sold a car Chicago city 
kipskins mid-week at 15%c, the bid 
price. Outside cities 154% @15%c nom.; 
mixed cities and countries 144% @14%e; 
straight countries 13% @14c flat. 

Two packers sold about 12,000 Apr, 
regular slunks this week at $1.10, the 
bid price. 


HORSEHIDES.—More activity in 
horsehides, although prices mostly in 
line with buyers’ ideas, due to the still 
rather narrow outlet. Choice city ren- 
derers, with full manes and tails, mov- 
ing at $5.40 top, selected, f.o.b. good 
sections; ordinary trimmed renderers 
$4.90@5.00, del’d Chgo.; mixed city and 
country lots $4.40@4.60 as to value, 
according to percentage of countries 
included. 


SHEEPSKINS.—Dry pelts quoted 
21@22c per lb., del’d Chicago, for actual 
business, although some quote higher 
in a nominal way. Continued good move- 
ment of packer shearlings at steady 
prices, one house reporting 30,000 basis 
$1.45 for No. 1’s, $1.15 for No. 2’s and 
85c for No. 3’s or clips, and asking 5c 
higher now on the two lower grades, 
which make up bulk of production now. 
Quotations vary from $1.35 to $1.45, 
according to quality, for the No. 1’s, 
which are in very light production. 
Large outside independent packer shear- 
lings range 5@10c less, with outside 
small packer lots down to half-price, 
according to quality and size of lots. 
Pickled skins very quiet, this being an 
inbetween season and production light; 
old winter skins quoted $8.00@8.25 per 
doz. nom., with nominal quotations on 
Californias about in same range. Wool 
pelt season over, with $3.25@3.40 per 
ewt. live weight quoted on scattered odd 
lots, in line with lower wool market; 
outside small packer pelts $2.40@2.60 
each. Spring lambs quoted around 
$2.00 per ewt. live weight, packer skins. 


New York 


PACKER HIDES.—Market active, 
in line with prices obtained in western 
market. Two packers each sold a cat 
Apr. native steers early at 16%4c, and 
total of six cars Apr. Colorados at 16c. 
Later, same packers sold their May 
native steers at 17c, May butt branded 
steers at 17c, and May Colorados 16%¢. 
Third packer sold Apr. native steers at 
16 %4c, and also part of Apr. butt brands, 
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having disposed of Apr. Colorados 
earlier, and still holding May hides. 
Fourth packer still holding Apr. and 
May production. 


CALFSKINS.—Packers moved heavy 
ealfskins at stronger prices, selling 
5,000 of 7-9’s early at $2.70, steady with 
last actual sale but 15¢ over nominal 
market last week; bid of $3.80, or 5c 
advance, later declined for 9-12’s; on 
this basis, 5-7’s quotable around $1.70 
nom. 7-9’s about $1.90@1.95 nom.; 
packers later sold 1,500 12/17 veal kips 
at $4.25. Trading awaited on collector 
calf, with nominal quotations on 5-7’s 
around $1.50, 7-9’s about $1.80, 9-12’s 
$2.50. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 22, 1937, were 3,186,000 
lbs.; previous week, 3,694,000 Ibs.; 
same week last year, 3,742,000 lbs.; 
from January 1 to May 22 this year, 
114,634,000 lbs.; same period a year ago, 
89,374,000 lbs. 

Shipments of hides from Chicago for 
the week ended May 22, 1937, were 
4,493,000 lbs.; previous week, 5,991,000 
Ibs.; same week last year, 3,594,000 Ibs.; ; 
from January 1 to May 22 this year, 
111,108,000 Ibs.; same period a year 
ago, 81,187,000 lbs. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 28, 1937, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
May 28. week. 1936. 
Spr. nat. strs.17 @17%4n @17n @12%n 


Hvy. nat. strs.16%4@17 16 @16% 12 @12% 
Hvy. Tex. strs.164%4 @17 


16 @16% 12 @12 
Hvy. butt 


brnd’d strs..16%4@17 16 16% 124%@ as 
Hvy. Col. strs.16 @16% 16n @l2 
Ex-light Tex. 


PB, crccces 15 @15\%\n 14H e1E% 10% 
Brnd’d cows .15 15% 14% 15% 10% 
Hvy. nat. cows.15% @16 @15% 10%@11 
Lt. nat. cows. tes D15% 1 @15% 11 @11% 
Nat. bulls . 13 @13 9 
Brnd’d bulis . 12 @12 8n 
Calfskins ....24 @27 24 @27 19 
Kips, nat..... @17% @17% 14 14% 
Kips, ov-wt. . @ @13% 
Kips, brnd’d.. @15 @15 @ll1 
Slunks, reg.. @1.10 @1.25ax )1.00 
Slunks, hris... @45 45 @50n 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. s @15n 13% @14% 9% @10% 

mena git Be, he Bs 
alls ... 

Brnd’d bulls. Sie Siown she 


O%n 
Galtekine er: @23% 20%@23% 17 


8, reg... 1.00n 1.10@1.20n 80 


ips 
Slunks, reg.. n 
Slunks, hris...35 @i0On 35 @4in 20 Soon 


COUNTRY HIDES. 


Hvy. steers...11 @11% 11 @11% 8 8% 
Vy. cows....11 @11% 11 11% 8 8% 
_ ee 12%@12% 12%@12% 9 9% 
Extremes ....18%@14n @138% 10%@10% 
8 29% 9%@9% 6%@ 6% 
16 @16% 12 12% 

ae s4@1s 13% @14 94%4@10 
Light calf.... 00@1.20n 1.10@1.25n 80 95n 
Deacons ...... 00@1.20n 1.10@1.25n 80 95n 
Slunks, reg.. 40 3 mn 80 @1.00n 60 75n 
Slunks, hris.. 25n 15 Eh 10 @l15n 
Horsehides .. 7° 40@5.40 4.50@5. 3.10@3.75 


SHEEPSKINS. 
rere 
Sml. pkr. —. eid aiaca hie 
— shearlgs...1.35@1. s 1. Se}. 40 @1.10 

ry pelts ..... ry @22 22 @22% 15%@16 


Week Ending May 29, 1937 


WEER’S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were easier the latter 
part of week on holiday evening-up, 
scattered selling liquidation and weak- 
ness in wheat. Hog run continued light, 
but hogs were easier; top, $11.75. Cash 
trade was moderate. Some looking for 
a decrease of 3,000,000 lbs. in next Chi- 
cago lard stock statement. 


Cottonseed Oil 


Cotton oil was barely steady and trade 
was only moderate, the market following 
lard, but influenced by a quiet cash 
trade and favorable weather in the 
South. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 9.86@9.88; Sept., 9.93 sale; Oct., 
9.90@9.93; Nov., 9.99 n; Dec., 9.883@ 
9.85; Jan., 9.85@9.90. Tone steady; 
sales 77 lots. 


Tallow 
Tallow, extra 8%c lb. f.o.b. 


Stearine 
Stearine, 94c¢ nom. 


Friday's Lard Markets 


New York, May 28, 1937.—Prices are 
for export. Lard, prime Western, $12.75 
@12.85; middle Western, $12.65@12.75; 
city, 12%c; refined Continent, 13%c; 
South American, 13%c; Brazil kegs, 
13%4c; compound, 12%c in carlots. 


N. Y. HIDE FUTURE MARKETS 


Saturday, May 22, 19837—Close: June 
15.90@15.95; Sept. 16.35 sale; Dec. 
16.73@16.75; Mar. 17.05 n; sales 89 
lots. Closing 32@38 higher. 

Monday, May 24, 1987—Close: June 
15.87 n; Sept. 16.29@16.30 sales; Dec. 
16.62 sale; Mar. 16.92 n; sales 190 lots. 
Closing 3@13 lower. 

Tuesday, May 25, 19837—Close: June 
15.72 sale; Sept. 16.05 sale; Dec. 16.40 
sale; Mar. 16.70@16.75; June (1938) 
17.00 n; sales 181 lots. Closing 15@24 
lower. ; 

Wednesday, May 26, 1937—Close: 
June 15.65 n; Sept. 16.05@16.10 sales; 
Dec. 16.47 sale; Mar. 16.76 n; June 
(1938) 17.05 n; sales 25 lots. Closing 
7 lower to 7 higher. 

Thursday, May 27, 1937—Close: June 
15.59@15.60 sales; Sept. 16.00 sale; 
Dec. 16.34 sale; Mar. 16.63 n; June 
(1938) 16.92 n; sales 49 lots. Closing 
5@13 lower. 

Friday, May 28, 1987—Close: June 
15.55@15.64; Sept. 15.96 sale; Dec. 
16.30@16.33; Mar. 16.60 n; June ’38, 
16.90 n sales 48 lots. Closing 2@4 
higher. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, May 27, 1937—General 
provision market steady but dull; fair 
demand for A. C. hams; very poor de- 
mand for pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 93s; ham, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 76s; Wiltshires, unquoted ; 
Cumberlands, 69s; Canadian Wiltshires, 
82s; Canadian Cumberlands, 75s; spot 
lard, 68s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of May 12, 1937, 
with comparisons: 

May 12, May5, May 13, 
1937. 1937. 1936. 


American green bellies....$17.09 $17.08 Nominal 
Danish Wiltshire sides.... 20.94 20.94 $20.40 


Canadian green sides...... 18.74 18.73 17.74 
American short cut green 

RR EAE OE ee 20.95 20.94 21.08 
American refined lard..... 14.43 14.49 12.40 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
May 28, 1937, totaled 519,448 pounds 
of lard and 84,500 pounds of bacon. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 28, 1937: To 
the United Kingdom, 58,412 quarters, 
to the Continent, 9,110. Last week to 
United Kingdom, 126,794 quarters; to 
the Continent, 58,096. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales 
of $141,505,644 for the first 20 weeks 
of 1937, a 16 per cent increase over 
sales of $121,895,714 in the like period 
last year. Sales for the four weeks 
ended May 15 amounting to $29,313,358 
were 15.2 per cent above dollar volume 
during the corresponding 1936 period. 
The chain had 3,337 stores in operation 
on May 15, compared with 3,370 on the 
same date in 1936. 

American Stores Co. reported sales of 
$39,091,264 for the first four months 
of 1937 compared with $39,340,010 for 
the like period in 1986. Sales for the 
four weeks ended May 1 totaled $8,948,- 
778 against $8,943,951 for the cor- 
responding four weeks of 1936, a gain 
of $4,827.00. 
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WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, May 27, 1937, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded): CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. wt., 140-160 Ibs., 


Good- = Fidedeyecun ..-$10.00@ 11.40 $10.35@11.10 $10.25@11.25 $10.60@11.35 $10.35@11.10 
Medium ..... ceceeeseseeee 9,60@10.85 9.75@10.75 9.75@11.00 10.00@10.85  9.85@10.85 


Lt. wt., 160-180 Ibs., 
GOREONED oc cccccccveveses 10.85@11.60 10.85@11.60 11.00@11.50 10.85@11.60 10.85@11.35 
DEE, ahkdes cscumseuweden 10.00@11.00 10.25@11.40 10.40@11.35 10.50@11.40 10.35@11.25 


Lt. wt., 180-200 Ibs., 


SD. ivtapexeccwnkeoes 11.00@11.75 11.40@11.75 11.35@11.50 11.40@11.70 11.25@11.35 

DE ¢cksndcee seed voce ae 10.50@11.15 10.75@11.60 11.00@11.40 11.00@11.50 10. 75@11.25 
Med. wt., 

200-220 Ibs., gd-ch.......... 11.15@11.80 11.50@11.75 11.40@11.50 11.50@11.70 11.25@11.35 

220-250 lbs., gd-ch....... .. 11.15@11.80 11.50@11.75 11.40@11.50 11.50@11.70 11.15@11.25 
Hvy. wt., 

250-290 Ibs., gi-ch.......... 11.15@11.80 > SER 11.40@11.50 11.50@11.70 11.00@11.25 

290-350 Ibs., gd-ch.......... 11.05@11.65 11.00@11.55 11.40@11.50 11.35@11.70 10.65@11.10 


PACKING- SOWS: 


275-350 Ibs., good.......... 10.35@10.60 10.15@10.40 10.65@10.80 10.50@10.80 10.00@10.25 
350-425 Ibs., good.......... 00g 10.35 10.10@10.35 10.60@10.75 10.35@10.60 10.00@10.25 
425-550 Ibs., good.......... 9.90@10.15 10.00@10.25 10.50@10.70 10.25@10.50 10.00@10.25 
275-550 lbs., medium....... 8.50@10.35 9.00@10.10 10.00@10.50 9.50@10.50  9.50@10.00 


SLAUGHTER PIGS, 100-140 Ibs. : 


ar 9.25@10.50 9.00@10.50 9.50@10.50 9.65@10.85 10.00@10.75 
ere 8.25@10.00 8.50@10.25 9.00@10.25 9.25@10.60 ......... 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
S. adbeast eawensce cane 11.00@13.50 10.75@13.00 10.50@12 PRS) are 
EE oth dite mnnd ar vo bbe beert 10.25@12.00 9.50@11.75 9. 75@11. 9.25@11.75 10.00@12.00 
PEEL . cubegecccestseecacs 9.25@10.75 8.00@10.00 8.75@10.00 7.73@10.00 8.75@10.60 
Common (plain) ........... 7.00@ 9.75 7.00@ 8.50 6.50@ 9.00 6.25@ 8.25 6.75@ 9.00 
STEERS, 900-1100 Ibs., 
MD Gecandévoctcutndege del eetheneetene egbesabeeran 





Choice 12.00@14.25 11.75@14.50 
Good ... ws 10: 75@13.50 10.00@12.75 
BS gsc ac. .. 9.50@11.25 8.75@10.75 
Common (plain) .......... 8.00@ 9.75 7.50@ 8.75 
STEERS, 1100-1300 Ibs., 
DL Gagtinizeceetestee eee CCAR A (ee eehete eerCienbeten eimenmeeadas grewusskawee 
DD seal kssaeenenaeaanon 13.25@ 14.50 12.75@14.75 12.25@14.00 12.25@14.00 ............ 
0 SS ere ree 11.25@13.50 10.50@13.00 10.75@12.50 10.50@12.50 10.75@12.50 
DEE K6useeses Kae ebicaee 9.75@11.25 8.75@10.75 9.25@ 10.75 8.75@11.00 9.00@10.75 
STEERS, 1300-1500 Ibs 
EN guintohnce 0:00¢6000%0end arith bebenaspexdesesiads “ea ndeasene ) Gaeeretavans sekespasecke 
SY ‘<i seintecoetheeaenae 13.50@14.75 13.00@15.00 12.50@14.00 ............ cevececceees 
Pb ¢dadtandagsekdocecind 11.25@13.50 10.75@13.00 10.75@12.50 11.00@12.50 10.60@12.50 


HEIFERS, 750-900 Ibs., 















GD cacneticvesesoasceve 11.50@12.25 10.50@11.75 10.50@11.50 10. =e: 1.50 10.50@11.75 

Sree 10.50@11.50 9.50@10.50 9.50@10.50 9.00@10.50 9.00@10.75 

} (plain), medium... 7.00@10.50 6.75@ 9.50 6.25@ 9.50 5.50@ 9.25 6.00@ 9.25 
HEIFERS, 750-900 lbs., 

ORG GETS se cccsccccsevce pS errr re 9.50@12.00 9.25@11.50 9.25@11.75 

Common (plain), medium... 7.00@10.50 ............ 6.2 9.50 5.50@ 9.25 6.25@ 9.25 
COWS: 

RN, tics. aaa e.duc pale ace adee 9.00@ 10. - nse eet eens I a a ae 

Ct etccndnebaeene -. 1.75@ 9.00 7.00@ 8.00 7.00@ 8.25 6.75@ 8.00 7.25@ 8.25 

Common (plain), medium... 6.00@ 773 5 3g 7.00 5.50@ 7.00 5.25@ 6.75 5.60@ 7.25 

Low cutter-cutter .......... 4.00@ 6.00 3.75@ 5.50 4.00@ 5.50 3.50@ 5.25 3.50@ 5.75 
BULLS (Yearlings excluded): 

Bs eee ee 6.75@ 8.00 6.50@ 7.50 6.35@ 7.00 6.00@ 6.50 6.35@ 7.00 

Cutter, com. (plain), med.. 5.50@ 6.75 4.75@ 650 5.00@ 6.35 5.00@ 6.00 4.75@ 6.50 
VEALERS: 

Good-choice ..... 8.00@10.50 7.75@ 9.00 1.2@ 9.00 7.00@ 9.00 7.50@ 9.50 

Medium ........ 7.00@ 8.00 6.25@ 7.75 5.50@ 7.00 6.00@ 7.00 6.00@ 7.50 

Cull-common (plain) 5.50@ 7.00 4.50@ 6.25 4.00@ 5.50 4.50@ 6.00 4.50@ 6.50 
CALVES, 250-500 Ibs., 

GOORGROG. ceccccscceccece 7.00@10.50 6.75@10.00 6.00@ 9.50 6.50@ 9.00 7.50@10.00 

Common (plain), medium... 5.25@ 7.00 4.75@ 6.75 4.00@ 4.50@ 6.50 5 jog 7.50 

Slaughter Lambs and Sheep: 

SPRING LAMBS: 

A eee 11.65@12.00 11.25@12.00 11.50@11.75 11.40@11.65 ............ 

0 SS ee ore 11.25@11.65 10.75@11.25 11.00@11.50 10. @l11. EP” ‘geueceke-wes's 

Medium .................+++ 10.50@11.25 9.50@10.75 10.50@11.00 PE - cvecetecoece 

Common (plain) ........... 9.75@10.50 8.25@ 9.50 8.75@10.50 8.00@ 9.50 ............ 
LAMBS (SHORN) 

Choice .... iv eauees -- 9.25@ 9.50 8.50@ 9.00 9.00@ 9.25 8.50@ 8.75 9.00@ 9.50 

Sn id wees enn sadweneooas .. 8.50@ 9.25 8.00@ 8.50 8.50@ 9.00 8.00@ 8.50 8.25@ 9.00 

I tena dia dee 6:4 ake a.0'0:4.0 0&6 7.50@ 8.50 7.25@ 8.00 7.75@ 8.50 7.00@ 8.00 7.50@ 8.25 

Common (plain) ........... 7.00@ 7.50 623@ 7.25 7.00@ 7.75 6.00@ 7.00 6.75@ 7.50 
EWES (SHORN): 

SD  denéeceseneeeas 3.00@ 4.50 3.50@ 4.75 3.50@ 4.75 3.00@ 4.00 3.50@ 4.75 

Common (plain), medium... 1.25@ 3.00 1.50@ 3.50 1.50@ 3.50 1.50@ 3.00 1.50@ 3.50 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., May 27, 1937—,t 
22 concentration points and 10 packing 
plants in Iowa and Minnesota, the trade 
undertone in hog trade was only moder. 
ately active most of week. Closing prices 
butcher hogs steady to 5c lower than 
last week’s close, spots 10c off. Packing 
sows mostly 10@15c lower. Current 
values of choice butchers 200 to 325 |b, 
avg., $11.15@11.30 for bulk at stations 
and plants, strictly choice $11.35 and 
occasionally $11.40 at plants; 180 to 200 
Ib. and 325 to 350 lb. hog, $11.05@ 
11.20, few $11.25; mixed grades 160 to 
180 lb., $10.10@10.85; similar light 
lights $9.25@10.15; bulk good sows 
$10.15@10.30, best light weights $10.35 
or slightly higher. 

Receipts week ended May 27, 1937: 


This Last 

week. week. 
es 17,800 10,100 
PE, BE BB 6 5.0 0:0 50044090 13,300 8,500 
ae ne 20,100 23,500 
Ws BU Disc cc sk sectccese 6,600 5,600 
Wednesday, May 26........... 11,100 9,700 
Tabata. TAP Bi. oon ce ccecscs 13,500 8,300 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS 
Up to 1,050 lbs. 


Week Same 
ended Last week 
Top Prices May 20. week. 1936. 

ED Silas cia giodipicetnn. ott $ 8.50 $ 8.50 $ 6.25 
CEPR OE CO A 8.75 8.50 6.00 
ID, ga: 5. 4-0: due wes 4 4ace'e 8.50 8.00 5.00 
ERS 9.00 8.25 4.15 
IR cae wies edict erase 8.50 8.00 4.50 
Prince Albert .......... 7.00 6.75 4.00 
Moose JaW .........60-: 7.85 7.50 4.75 
DE atcuesaberate 7.75 7.00 4.35 


IE os. k sca scans ennn $ 9.00 $9.25 $9.00 
OS err 7.50 7.00 7.50 
SO 7.00 7.00 6.50 
| Ee 9.00 8.50 6.00 
A re 8.50 8.00 5.50 
Prince Albert .......... 4.50 5.50 4.50 
OS ee ere 6.50 6.25 6.00 
ee eee 6.00 6.50 5.50 
BACON HOGS. 
a are os se dow ree $ 9.00 $8.75 $815 
Montreal (1) ..........; 9.00 9.25 9.00 
.. i: ) aaa 7.85 8.25 7.85 
tT OR 7.75 7.85 7.60 
ES Eee 7.75 8.00 7.45 
Prince Albert .......... 7.75 8.00 7.50 
| A Rea 7.70 8.10 7.60 
OS ee 7.60 8.00 7.60 
(1) Montreal and Winnipeg hogs sold on a “fed 
and watered’’ basis. All others ‘‘off trucks.” 
GOOD LAMBS. 
NES is 5b a sas CHa $10.50 $11.00 $10.00 
Re cikiaccsus. civ Peun # 8.00 7.00 
MIO 5. co cesies oenee 11.00 11.00 9.25 
OI oo acé.os'ca vex ven 8.00 8.00 8.50 
NL, viciks skeesesa 9.00 9.00 8.50 
Premee Albert .......6<< ones oni sees 
NS ee 6.50 6.50 7.00 
rare 7.00 9.00 seer 


2Spring Lambs $6.00-$8.00. 


Watch Classified page for bargains 
in equipment. 
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Week ended May 22, 1937: Receipts week of May 22, 1937: Crop of early spring lambs this year 
At 20 markets: Cattle, Calves. Hogs. Sheep. iS Somewhat smaller than that of last 
: — Pe =. Jersey City... 3,993 9,393 5,659 31,196 year and marketings have been delayed 
took ended May 22...... ¥ 213, 5 entral Union ,..... 2,197 1,869 iste 6,103 
~~ oS alanine 180,000 260,000 313,000 New York ...°....: 569 4/526 13,620 2653 Somewhat because of unfavorable 
RRS 181,000 279,000 260,000 weather and feed conditions, the Bureau 
1985 we cee cece cece eeee 178, ’ x R, rs 
1034 ..,....s.ss+s++++++-241,000 591,000 270,000 Total ween ¢,708 35,708 30.208 oneae of 3 Agricultural Economics reports. 
DIN Two weeks ago... 7.067 15,664 221826 32221 With relatively small marketings of 
(DING 
cultural 
937—At MEAT SUPPLIES AT EASTERN MARKETS 
packing 
he trade (Reported by the U. 8. Bureau of Agricultural Economics) 
7 moder At 7 markets: WESTERN DRESSED MEATS 
dus P Cattle. Hogs. Sheep . NEW YORK. PHILA. BOSTON. 
wags je ne ©... +. tat 000 ae STEERS, carcass Week ending May 22, 1987................ 9,808 2,429 2,222 
er than HH ee -o css s sees eee... 123/000 176,000 133,000 WN I on cies as ors eek + 6.5.05 cer ae case 9,764 2,329 2,158 
Packing eg 8 os cadcswanite 122,000 156,000 166,000 Same week year ago..................0005 10,605 2,282 2,620 
Current pet veeress""5""""""""""134'000 366,000 187°000 COWS, carcass Week ending May 22, 1987................ 1,518 1,426 2,580 
0 325 |b, 1982 ......-+++++e+e++++125,000 417,000 213,000 Le ee eee 1,739%4 1,377 2,613 
i aU WGK FORE BHO. ccc ccc c cc ccccccsccecs 1,382 167 1,281 
stations 
1.35 and BULLS, carcass Week ending May 22, 1937................ 319 691 28 
30 to 200 WE BI on Sob cc esiewestccccvcteecess 318 498 29 
9 
$11,056 “ree wnas “aut mw intake 
4 carcass eek ending May 22, 1987................ 62 y i 
‘ “=> U. S. INSP D HOG KILL WHAM IMNNTINEN Godesdssicncesssnccesescoce SEO 2,675 1,099 
od ight At 8 points week ended May 21, 1937: Same week year ag0.................0000: 17,809 1,681 549 
SOWS Week Cor LAMB, carcass Week ending May 22, 1987................ 40,988 15,415 15,756 
ts $10.35 ended «Prev. 4 week. WUE RNIN cc oxaede docs ve.cis'sce vers 39,751 14,154 14,384 
May 21. week. 1936. Same week year AZ0............6--02eeeee 31,541 8,927 12,217 
ME. ochexaensneey 42,817 55,691 53,026 so 
1937: ro City, Kansas..... 12'733 14,134 19,278 MUTTON, carcass Week Oe SE Te BE ec oss cceccccs 3,986 647 814 
Raa 7,798 16,551 16,672 atti aint nk dieses v01¢ 6 616:4'<0'nuw sie 4,033 737 623 
Last St. Louis & East St. Louis 29,181 36,009 34,271 ono ose.e 6: 6:6. 00 0c th sind eee 5,120 643 1,119 
week, Sioux City .........:.... 6,086 9,578 13,461 : : 
ate st Joseph BE diel ect 14198 of 028 2482 PORK CUTS, Ibs. Week ending May 22, 1937................2,136,194 299,179 315,378 
, it, Paul ......-.. 2... , ’ ’ Week PEOVIOES ccc cccccscccccc sc ccee cece sek Ok, TES 296,803 307,270 
Pra N. ¥., Newark and J. C.. 35,053 87,904 34,857 Same week year ago......................1,866,681 393,338 328,887 
5,600 RN 1 2. 157,103 201,301 198,002 BEEF CUTS, Ibs. Week oniine Bay BB, IGT... 0... .ccccesccs Ci‘ kw Ee, 
9.700 IE ha Seiceeeieees.b 5:0 50-easieweeled ee <2 tb aaeeew)'> @ gabe 
8.300 a GG er ee re ee. 2 bdaeere © <> ees 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 22, 1937................ 8,441 ee ee 
ED Banc rekanes ce ese k¥aese ewes 7,903 ae 
PACIFIC COAST LIVESTOCK I Fy Ne Ne 56 one ees sc enesccansses 9,243 ek ) ape 
PRICES Receipts during the five days ended CALVES, head Week ending May 22, 1987................ 15,895 OR. Askece 
May 21, 1937: . 5 ee eee 13,575 ee 
: Ee UY NG sarein cesar ccreccruee 17,095 ae... -. Massa 
Cattle. Calves. Hogs. Sheep. 7 7 
t — Los Angeles ......... 6,765 1,454 1,671 1,308 HOGS, head be — ee a ee 
. 1986 San Francisco .......1,250 90 1190 1.480 BE, SED 66a eb: 6 6 04:40. 060 660s 00 eee eee \ ae 
. $ 6.25 a) ER 2,125 355 4,370 4,330 CR NE I isco i nisin nbs Scececcese 35,739 Je 
w DIRECTS—Los Angeles: Cattle, 80 cars; hogs Week di M 22, 193’ 
50 6.00 cata: aioe , : SHEEP, head eek ending May 22, 1087................ 53,916 . aA 
: p, 65 cars. San Francisco: Cattle, 825 . 
o . head; calves, 175 head; hogs, 1,960 head; sheep, eo Ne ee 49,329 ee’ i) is; enemas 
7 450 1,970 head. Re I I on cb cewcccnsecesee 59,159 — -  -seeaes 
15 4.00 
50 4.75 
00 4.5 
i LIVE STOCK BUYERS Ths 
Om H I L 
m O88 ogs ® Calves ¢ Lambs at 
00 5.50 
50 
a l. DUFFEY & SON CO. ALL IMPORTANT 
5.50 
50 LAGRO, INDIANA MARKETS 
7 $8.15 
ge KENNETT-MURRAY 
. 
st Order Buy 
00 7.50 i A t c y 
mE HOGS and CATTLE Dayton Ohio 
‘ of $ . . . . 
a on ated ARTHUR KNAPP & SONS Omaha,Neb. -Cincinnati,Ohio Indianapolis, Ind. 
Office Phone: East 7926 - In the Alley: East 2443 _ La Fayette,Ind. Louisville, Ky. Nashville, Tenn. 
» a National Stock Yards ... Illinois Sioux City, lowa Montgomery, Ala. 
00 7.00 
9.25 
.00 8.50 7 
odd ” 
507.00 D ’ b ) kb ive S 
se & 0 you buy your Livestoc Order Buyer of Live Stock 
‘ rized P 
through Recognized Pur- L. H. MeMURRAY 
e “wa 
— C has ing Ag ents ? Indianapolis, Indiana 
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new crop lambs in prospect until after 
June, the seasonal decline in prices of 
such lambs probably will occur later 
than usual this summer. 


Sheep and lambs in the Western 
states generally are in good condition 
and prospects are rather favorable for 
the late lamb crop. It is possible that 
the delay in marketings of early lambs 
will result in a larger-than-usual in- 
crease in market runs after July. In 
this event the seasonal decline in prices 
may be greater than average. 


Supply of early lambs from South- 
ern California, Arizona and Texas in 
April and early May was fairly large, 
but small shipments came from other 
areas. Movement of shorn yearlings and 
wethers from Texas in April was nearly 
the largest on record. It is likely that 
marketings of Texas yearlings, wethers 
and spring lambs will continue large 
through June, probably resulting in 
total slaughter supplies of sheep and 
lambs larger than a year earlier. Mar- 
ket movement of fed lambs has been 
about completed. 


CATTLE TO COST MORE 


With small marketings of grain-fed 
cattle in prospect for the remainder of 
1937, the Bureau of Agricultural Eco- 
nomics believes that prices of better 
grades of slaughter cattle probably will 
be higher in late summer and fall than 
a year earlier, and possibly higher than 
in early spring. And the seasonal de- 
cline in prices of the lower grades of 
slaughter cattle may be less than usual 
because of relatively strong demand for 
meats and hides and prospective in- 
crease in demand for replacement stock 
if feed crop conditions are about normal. 


Prices paid by packers for cattle 
averaged 13 per cent higher in the first 
quarter of 1937 than a year earlier. The 
most logical assumption at this time is 
that the demand situation will continue 
favorable relative to 1936, and slaughter 
supplies of cattle probably will be 
smaller in the last half of 1937 than in 
the corresponding period of 1936. 


A larger than usual proportion of the 
marketings of western cattle this year 
will originate in the Southwest (Texas, 
New Mexico and Arizona) where graz- 
ing and feed conditions from last sum- 
mer to date have been relatively favor- 
able. In view of these favorable feed- 
ing conditions and the larger number of 
cattle on feed in this region this winter 
than last, it is expected that the move- 
ment of cattle from this region during 
the spring months (March-June) will 
total about 10 per cent larger than a 
year earlier. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,825 cattle, 6,427 
calves, 28,331 hogs and 12,593 sheep. 
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TO STUDY FARM PROBLEM 


Warren W. Shoemaker, vice president 
of Armour and Company, and chairman 
of the agricultural committee of the 
National Association of Manufacturers, 
is planning for his committee an organ- 
ized study of six 
phases of agricul- 
ture, in order to 
provide American 
business men with 
a better under- 
standing of the 
farm __ situation. 
Subjects chosen for 
study are farm ten- 
ancy; marginal 
farmers vs. mar- 
ginal lands; finan- 
cing agriculture; 
marketing of farm 
products; the farm 
as a place to live, 
and conservation of 
natural resources 
utilized for agricultural production. 


According to Mr. Shoemaker, the 
committee’s study will include personal 
visits to the farming areas, interroga- 
tion of farm authorities, collection and 
analysis of statistics on each subject 
and long discussions among themselves 
before their findings are published. It 
is planned to release results as soon as 
the examination of each single sub- 
ject is concluded, or approximately at 
monthly intervals. 


“This committee hasn’t a farm plan 
and I trust they never do have one,” Mr. 
Shoemaker said. “In no case will we 
attempt to tell the farmer how to run 
his business any more than we would 
expect the farmer to tell us how to op- 
erate our manufacturing plants. Our 
one aim is to learn all we can about the 
farm problem and transmit our facts to 
American industry as a means of de- 
veloping a more sympathetic under- 
standing between industry and agricul- 
ture.” 


W. W. SHOE- 
MAKER 


MEAT TOPS THE LIST 


Meat is a richer source of more diet- 
ary essentials than any other food, 
Anna E. Boller, director of the depart- 
ment of nutrition of the National Live 
Stock and Meat Board, said in an ad- 
dress given recently before the Virginia 
Dietetic Association at Roanoke, Va. 


“In determining the value of any 
food from the standpoint of growth and 
maintenance of health, its protein con- 
tent is of first importance,” Miss Boller 
said. “Protein furnishes body-building 
material and heat and also has a bene- 
ficial effect due to its dynamic action. 
Meat is a rich source of protein. The 
fact that the protein in meat is of high 
biologic value is of especial significance. 
Studies of people living on low protein 
diets show that they are toneless, slow 
of reaction and lacking in resistance to 
disease.” 


Only recently has meat been regarded 
as especially important from the stand- 





point of vitamin content. 


Research 


sponsored by the board is showing that 
beef, pork and lamb, are rich sources 
of vitamin B. This vitamin is made 
up of many factors, each performing g 
different function in the body. Among 
these functions are the promotion of 
growth, protection against deficiency 
diseases, prevention of cataracts and 
Liver rates 
high as a source of vitamin A which 
is valuable in building up resistance to 
infection and in guarding against cer. 
tain impairments of vision. 

“Based on average servings,” Miss 
Boller said, “meat is a richer source of 
phosphorus than any other food. The 
dental profession is agreed as to the im- 
portance of phosphorus in the preven. 
tion of dental decay. The medical pro- 
fession recognizes the fact that an ade- 
quate phosphorus supply is necessary 
for proper bone development, and thus 


stimulation of appetite. 


the prevention of rickets.” 


“In addition to the fact that meat isa 
rich source of the essential food ele- 
ments,” said Miss Boller, “it ranks high 
in palatability and in satisfying values, 
A meal with meat gives the feeling of 
well-being for a longer period of time 
than a meal without meat. Scientists 
and laymen alike are agreed that meat 


‘sticks to the ribs’.” 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 22, 1937. 


CATTLE. 

Week 

ended 

May 22 

oc Set patcraaaeee 23,827 
Memene CH ..cccscccscs 20,012 
SENT ccdimevdecw wows xe 13,604 
OS ee 14,987 
ST EE 5 Soc. prdinvera a 6,201 
ME 6s a6. 006-6216 a's 4,870 
EET. Kedvacewbucccan 4,197 
. Beer 12,409 
Philadelphia ............ 2,115 
DEED ic ctacneaeees 1,922 
New York & Jersey City.. 8,447 


Oklahoma City* ......... 





NEE & oe 0 0-0-0 24am 2,868 
"Eee 4,398 
ere 8,339 
SI 63 ntecreaaaaaine 3,212 
WE havekn taewncaaen 139,498 
*Cattle and calves. 
HOGS. 
ee ee 42,817 
pee re 12,733 
ao as 6a oat 7,798 
SE eer 29,181 
ED 06. 5-6.5,0:5.04:60000 4,198 
EE sh e:d dere odereleiaie 6,086 
... ear 4,597 
oa eaacnenaarei 5,555 
Phiin@elphia ......csccce 14,633 
ee ,038 
New York & Jersey City.. 36,207 
Oklahoma City .......... ,403 
IIE vaca 4.070564 9. Canaan 9,110 
EN ndip's 4.0% aia Bhan eee 4,203 
| EES 19,237 
ID 6 hc nek ewukceh 7,734 
ME 624viecvntaeserkan 215,530 
SHEEP 
ORICABO occccevccccceves 49,660 
SE EME 8.6, 0.0:0\e'ienigre 49,480 
ra 24,837 
ee errr 27,577 
hr aa: 0 ¥:t2ascarecelere 16,821 
IEEE |< a.6-6:5-0:0:0:6-80:6 000 4,860 
EE Slaalare yw ae eae 15,432 
Kh a 66,501 
eo eee 3,476 
Indianapolis aw La 
New York & Jersey City.. 53,916 
Oklahoma City .......... 10,897 
Se er 3,600 
A ee ees 5,761 
rr 3,365 
SD GS ovote sa eb ones 1,372 
PS ccqvwaescccvsenas 338,790 


1,314 


S858 


3 


POLOAN 
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273,895 


Cor. 
week, 
1936. 
26,469 
13,407 
16,858 
16,338 

5,988 
10,725 

2,797 

5,621 

2,152 

2,128 





ABS 
3 


Begin’: 


ix 
es 
“ao 


go 
ne 


penne: 
SESS5S8 


FE 
& 


The National Provisioner 





om OP Oe he, ct es ED 


Research 
ing that 
sources 
is made 
rming a 
Among 
Otion of 
eficiency 
icts and 
or rates 
A which 
tance to 
inst cer. 


Miss 
ource of 
od. The 
) the im- 
preven- 
cal pro- 
an ade- 
2cessary 
nd thus 


1eat is a 
0d ele- 
ks high 
Values, 
eling of 
of time 
‘ientists 
at meat 


TS 


PROVI- 
sughtered 
22, 1937. 





BSSSkE3 


J 
>> PPh 


one 
22 
-—a 


a 
PAP we Sr 


one 


| BEEZSES 


F 
% 


s 
2 





PACKERS' PURCHASES 


es of livestock by packers at principal 
ong the week ending Saturday, May 22, 


-— as reported to The National Provisioner: 
CHICAGO. 
Cattle. Hogs. Sheep. 
peswone 3,705 464 2,231 
ariet & CO a Ra ame 21470 2871804 
ae ar Owe 8 deem 1,120 eeee 1,080 
Wilson & Gs. ee 3,858 2,091 ‘688 
Anglo-Amer. ey Mtn is's.04.4-0 ‘ = ‘ote mice 
BOO... necees 84s cree esse 
Sh oe... . ae 9,923 8,508 4,273 
IES Fier sevscanenans 9,943 18,599 1,593 
Brennan Packing Co., 331 hogs; Western Pack- 
ing Co., Inc. 966 hogs; Agar Packing Co., 4,374 
hogs. ss 
Total: 33,234 cattle; 7,142 calves; 35,620 hogs; 
11,669 sheep. 


Not including 516 cattle, 98 calves, 11,971 hogs 
and 42,264 sheep bought direct. 


KANSAS CITY. 











Cattle. Calves. Hogs. Sheep. 

B Co.....- 1,372 684 489 3,384 

Cudahy Pkg. Co..... 1,633 1,136 457 7,834 
Morris & Co.....- 1,035 490 a 3,688 
Swift & Co.....---- 1,759 884 613 6,582 
Wilson & Co.....--- 1,551 1,030 495 7,687 
Indep. ag, Oe. oe? oils wane 196 oon 
— eee" g'9¢5 «= 868 «1,249 20,805 
| er 15,420 4,592 3,499 49,480 


Not including 10,056 hogs bought direct. 


OMAHA. 
Cattle and 





Calves. Hogs. Sheep. 
y 2,323 
Armour and Co.........---- ¢ 2, 
Cudahy Pkg. Co 1 512 2,383 
Dold Pkg. Co... 1,225 “a 
Morris & Co... 189 e 431 
Swift & Co..........- ° 1,103 eared 
RS pane’ oin any siwaieince.0;4-8 ahem gl - 
Eagle Pkg. Co., 21 cattle; Grt. “Omaha Pkg. Co., 
78 cattle; Geo. Hoffman Pkg. Co., 38 cattle; Lewis 


Pkg. Co., 284 cattle; Omaha Pkg. Co., 149 cattle; 
John Roth & Sons, 102 cattle; So. Omaha Pkg. Co., 
143 cattle; Lincoln Pkg. Co., 250 cattle; Wilson & 
Co., 52 cattle. 

Total: 13,301 cattle and calves; 9,732 hogs; 7,799 
sheep. 

Not including 507 cattle, 1,810 hogs and 15,498 
sheep bought direct. 


EAST ST. LOUIS. 




















Cattle. Calves. Hogs. Sheep. 
ee 802 1,567 1,149 11,537 
Swift & Co bipee'de-v esis 2,086 3,112 1,275 13,207 
Morris & Co......... 1,037 504 486 173 
Hunter Pkg. © 1,337 987 1,669 673 
Heil Pkg. Co........ oe 1,690 sone 
Bee Pause. Co.....<- 3,552 aa te 
Laclede Pkg. Co.. ee sane 1,141 maa 
Others ....... -. 3,186 2,369 11,069 1,987 
PT kevevcscens 9,869 3,818 8,717 32,106 
Soe 18,317 12,357 30,748 59,683 
Not including 1,480 cattle, 5,994 calves, 15,685 
hogs and 3,396 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
J eee 1,550 934 2,065 10,532 
Armour and Co...... 1,413 984 1,484 5,076 
DT Gkkvewceecees 826 72 33 =: 1,922 
eee 3,789 1,990 3,582 17,530 


Not including 814 cattle, 
sheep bought direct. 


SIOUX CITY. 


492 hogs and 1,213 





Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,778 150 1,938 1,142 
Armour and Co...... 1,102 131 1,637 883 
Swift & Co......... 1,250 123 959 979 
 owtcecwee sas 2,452 22 «2,434 473 
A Rees. 259 29 48 cece 
Eee 6,841 455 7,016 3,477 
OKLAHOMA CITY. 
Cattle Calves. Hogs. Sheep. 
Armour and Co...... 2. 532 1,073 1,606 4,825 
Wilson & Co......... 2:245 1,875 1,788 6,064 
EY seesvccsescss | Oe 19 503 8 
_ ee “5,049 2,967 3,892 10,897 
Not including 74 cattle and 511 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,254 1,491 1,356 15,363 
Dold Pkg. Oo........ 874 91 896 69 
Wichita D. B. Co. eeee eee 
Dunn Ostertag Co... 100 Sager eee 
Fred W. Dold....... 125 Naew 357 
Sunflower Pkg. Co.. 40 Stata 80 
So. West Beef Co.. ae seen ee 
Pioneer Cattle Co.. 37 
Keefe Pkg. Co...... 177 
| (es 2,615 1,582 2,689 15,432 


Not including 1,908 hogs bought direct. 


Week Ending May 29, 1937 











DENVER. 
Cattle. Calves. Hogs. 
Armour and Co. 1,534 130 1,179 
Swift & Co.. 1,528 229 # 1,174 
Cudahy Pkg. Co..... 1,351 136 916 
EE. wctisepdesacgon 384 346 934 
, a eccee GT 841 4,203 
FT. WORTH. 
Cattle. Calves. Hogs 
Armour and Co...... 6,094 1,770 3,314 
BWI BE Die 0 osc 5,860 1,967 1,829 
Olty Pkg. C0. ..0.00.% 201 159 185 
Blue Bonnet Pkg. Co. 145 88 162 
H. Rosenthal Pkg. Co. 109 20 
WE veaeseereere 12,409 4,004 5,555 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Co...... 1,957 38,651 5,918 
Cudahy Pkg. Co..... 74 1,987 eres 
M. Rifkin & Son.... 199 4 ae 
wire & OGis0..0.s. 3,485 5,494 8,326 
og Pee. Os...... 1,924 276 eens 
J. MeMillan Co. 260 565 
Subere wae Ghee ou 1,528 28 
eee ee 9,867 12,047 14,244 


Not including 68 cattle, 











and 2,060 sheep bought direct. 









































Sheep. 
807 


2,558 





3,365 


126 calves, 1,286 hogs 











MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. _Co.. 1,675 4,619 7,674 1,268 
Un. PD. B. Co., N.Y.. 17 Siew oes onal 
Omaha Pkg. _* Chi. 424 
Newton Pkg. Co., Det. 25 ése0 
Armour and Co., "Mil. 840 2,344 
yy. B.D. ME Ce... 40 pence hoa 
SES oaccceececs 416 25 44 4 
eee 718 998 39 101 
TE kes scviveensich 4,155 7,986 7,757 1,373 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,621 791 5,887 333 
Armour and Co...... 1,015 171 1,565 ae ak 
Hilgemeier Bros..... 6 anata 955 
Stumpf Bros. ....... oe e's 128 
Meier Pkg. Co....... 68 4 120 
Ind, Prev. Oe....... 44 9 111 
Maass Hartman Co.. 46 13 e929 
Wabnitz and Deters. 55 131 150 
SGD: aes venncees 809 2,867 16,671 3,385 
IE orale a0. k-vwigig hae 65 82 15 
WOE Scbsavaewean 6,444 4,051 25,669 3,930 
CINCINNATI, 
Cattle. Calves. Hogs. Sheep 
8. W. Gall’s Son..... 25 atom 320 
Kahn’s Sons..... 418 622 4,594 493 
Lohrey Pkg. Co...... aerate 116 eeee 
H. H. Meyer Pkg. Co. 18 eoes 2,049 ee 
J. Schlachter’s Son.. 98 263 ara 79 
J. & F. Schroth P. Co. 21 1,750 obs 
J. F. Stegner & Co.. 202 pete 7 
DE accenedeses 192 572 = 2,480 750 
0 eee 1,720 851 572 250 
. cinadausaams 2,672 2,540 11,561 1,899 
Not including 734 cattle, 96 calves, 1,510 hogs 
and 2,904 sheep bought direct. 
RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
May 22. week. 1936. 
SD ncvcsecesaneseue 33,234 31,731 36,001 
ee i aes 15,420 13,548 9,743 
EY then s-cine odious 13,301 13,903 17,859 
MOG ee SED... cccvcce 18,317 17,079 12,358 
yy ae 78 4,782 5,026 
CE EE wicuccaseccees 6,841 5,754 14,382 
Oklahoma City .......... 5,049 4,727 ,486 
[ee 
EE Acre atienéaecawen 
EN ineco.0 ons eeu 
Indianapolis . 
Cincinnati ...... 
Pt. Werth ...... 
WD snacuicncuoneveus 
*Cattle and calves. 
HOGS. 
ee Sa 35,620 31,731 32,097 
MORON CIF oc cvcvcccces 499 3,700 9,084 
SE: aktphewwnncrerees 9,732 13,810 21,960 
East St. Louis........... 30,748 1,656 34,508 
eee 3,582 5,402 0,223 
ee 7,016 11,097 19,159 
Oklahoma City .......... 3,892 4,362 5,486 
SPREE wavereesasenesos 2,689 2,444 2,642 
SE acnteeuwesnhe bees 4,203 4,339 5,220 
hia Graig an ave eur ase 14,244 19,311 18,855 
re »757 8,304 7,055 
ee ee 669 33,173 28,496 
. | eee 11,561 3,652 13,428 
Be WEE cccccccesceces 5,555 5,723 +2 
WE odin <acecescawawas 165,767 188,704 212,446 
SHEEP 
PN  Sigvetacnsehaes 11,669 18,350 8,420 
er 49,480 45,892 22,244 
Ns ivosvnnenSonauw'y 799° 9,644 15,259 








East St. Louis........... 59,683 36,522 7,949 
ls WE no 6:sv ssn owes cok 17,530 12,274 2,796 
LFS 3,477 4,187 5,021 
Ghiskena ED waisrseaaa te’ 10,897 7,146 4,117 
SEE GUia wi neenaren 15,432 10,717 4,662 
ere eae 14,067 26,478 41,520 
RR 8,365 2,964 2,112 
ey 1,373 971 81 
Indianapolis ............ 3,930 5,513 7,891 
oe eee 1,899 883 43 
De. WON den ctaxeewie ics 66,490 56,763 24,916 

WEE hiaweckocedendoue 267,091 238,304 160,155 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 





RECEIPTS 

Cattle. Calves. Hogs. Sheep. 
Mon., May reer. 11,703 1,475 10,052 10,468 
Deee., MOP BB. .cccue 6,763 2,242 10,039 4,630 
Wed., May is aes 9,223 1,063 8,681 5,382 
Thurs., ok are 4,074 1,265 10,443 12,948 
et A Sa 847 385 5,537 9,808 
Sat., May 22......... Te seas 1,000 7,500 
Total this week...... 33,010 6,430 45,752 50,736 
Previous week ...... 31,746 8,353 ,854 37,371 
We GP étnenescckoa 0 58,114 y 
Two yrs. ago g 52,720 42,983 

SHIPMENTS 

Cattle. Calves. Hogs. Sheep. 
Mom... Mag 88.0.5 sess 340 =:1, 831 794 
Tees., May 1B8......5 307 2,507 118 
Wee., Mar: 10....... 2 190 Vea 
Thurs., May 20 228 1,449 849 
. = 2} ese 200 «2,125 1,906 
Sat., May ae wieCa 200 500 
Total this week 1,265 9,015 4,167 
Previous week ... 1,176 8,813 4,471 
eS eee < 283 7,665 1,923 
Two years ago....... 6,834 450 7,192 3,434 





MAY AND YEAR RECEIPTS 


Receipts thus far this month and 1937 to date 
with comparisons: 





——-May———- ————_-Year. 

1937. 1936. 1937. 1936. 
eee 102,449 104,721 759,991 746,292 
I ven ccess 23,286 23,108 154,470 153,238 
EE sitamcneae 168,046 199, 485 1,724,667 1,475,22 
SE stasvene 141,264 106, 839 1, 013; 687 1,008,542 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 


Week ended May 22. e 4 $11.35 $5.35 $10.75 
Previous week .... 10.40 5.75 11.25 
SEE eresveceeneenee 10-95 9.45 4.50 10.30 
ED wie ie co: Kaw eedncons 10.85 9.75 3.50 7.70 
No wikaedinw-ateoec uses 6.75 3.55 2.50 8.95 
ST oipersc ecohaees 5.85 4.90 2.35 6.35 
BPGEE - epdeccssacnstun 6.00 3.25 1.60 4.50 
Ave. 1932-1936 ..... $ 7.50 $6.20 $2.95 $ 7.55 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended May 22....... 23,209 36,737 45,569 
PROTONS WOOK 0020 cccenses 22,986 42,951 34,203 
DT Wie bh dae-0s oakceletaone 26, 50, 28,667 
BEE Akin o4w'a Dice s ues eaten 24,958 45,520 62,719 
MEE shiek asee dee sanewten 33, 112,700 % 
WE Erbe gees cneiediwokoen 26.108 109,729 56,218 


HOG RECEIPTS, WEIGHTS AND PRICES. 


No. Avg. 
Rec’d. Wt. Top. Av. 


*Week ended May 22. 45,800 237 $12.15 $11.35 
zaegeees WOO: 020605 51,854 239 1.00 .40 
RSS ERS 58,114 249 10.00 9.45 
Sea 52,720 241 10.15 9.75 
SE 606+ conneceonees 145,544 230 3.75 3.55 
I Gad ra “erences sitio aeehoen 113,900 251 5.15 4.90 
SEE Soeenieurnsamchen 134,700 242 3.50 3.25 
Av. 1932-1936 ...... 101,000 242 $ 6.50 6.50 $ 6.50 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, May 21, 1937: 
Week ended May 21, 1937........... 
PUOVIED WEEE .cicccccses 
Year ago 
1935 








CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, May 27, 1937: 


Week ended Prev. 

May 27. week. 

Packers’ purchases ........... 32,558 25,204 
Direct to packers.............. 16,003 12,275 
Shippers’ purchases............ 6,280 8,436 
GO ee er 54,841 45,915 
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Guaranteed for 10 Years—The Famous C-I) TRIUMPH 
Everlasting Plate 


for All Makes of Meat Grinders 






If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for CD Cut-More Knives with changeable blades 


rice lists and information. —The OK Knives with changeahle bleds= 
Pp e Superior OK reversible plates. We can fur. 
nish plates with any size holes desired from 


Chas. W. Dieckmann %-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. “Gores 














F.C.ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 


packer and sausage manufacturers’ 
specialties. Made according to tried C U T T F . OR M | X E R OR BO TH 








and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 


Simple door-like arrangement on the 
Hottmann KUTMIXER either permits 
or prevents meat from going through 
the knives. Thus, extra mixing can be 
accomplished without subjecting meat 
to further cutting. Other features in- 
clude suspension cutting, no exposed 
knives, and oil tight gear case. Write 
for illustrated folder. 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual Baysteen 
or blended Sani Close 


Peacock Brand Certi- Meat Branding Inks— 





fied Casing Colors Violet and Brown 
WM. J. STANGE COMPANY E. G. JAMES C0. 
2536-40]W. Monroe St, Chicago HOTIMANN 332 S. La Salle SK, Chicago, Ul. 
Western Branches: 923 E. 3rd St., Los Angel 1260 $ "$t., San Fran -isco | KUTMI ¥ ER Sales Representatives 
In Canada: J. H. StaffordjCo.,[Ltd.,{21 Hayter St., Toronto, Ont. . secant iia ianail iin 

















BLENDED TO FIT YOUR PRODUCT 
Used in a Vany of the Ketter Sausage Plants Everywhere 


SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 


BIRMINGHAM ALABAMA 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 29, 1897.) 


Armour Packing Co. of Kansas City 
helped to make a record for Kansas 
City as a meat packing center when it 
shipped 75 refrigerator cars to the East 
loaded with 2,000,000 Ibs. of fresh meat. 
A record high was reached in the 
slaughter of cattle and hogs in that city 
during the first three weeks of May, 
1897, Armour alone slaughtering 36,000 
hogs in one week. 


John C. Roth Packing Co., Cincinnati, 
0., registered the “Dove” brand trade 
mark for hams and bacon, 


Swift & Company announced adop- 
tion of “Swift’s Winchester” for No. 1 
sugar cured smoked meats, produced at 
Chicago, Kansas City, South Omaha 
and E. St. Louis packing houses. 


Agents of Swarzschild & Sulzberger 
bought 800 head of export beeves from 
a Kentucky producer and negotiated for 
additional cattle in that territory. 


Reports from London showed that the 
Chicago Packing and Provision Com- 
pany (Limited) made a profit of 24,123 
pounds sterling for the fiscal year ended 
April 30, 1897. Previous to that the 
company had a surplus of 16,807 pounds 
stirling. 


Meat Packing 25 Years Ago 


(From The National Provisioner, June 1, 1912.) 


Cattle topped the market at St. Louis 
at $9.00 against $6.20 in 1911. At 
Kansas City they topped at $9.30, the 
highest regular market price ever paid 
there. 

From a comparatively ‘small industry 
in Texas in 1899, meat packing grew 
to be that state’s leading industry in 
1909, measured by value of product, 
placed by the U. S. Bureau of the Cen- 
sus at $42,530,000, produced in 14 estab- 
lishments. 

An annual pension of 2 per cent of 
the year’s salary of an employee was 
put into effect by Morris & Co., the plan 
being optional with the employee. At 
the same time those past 65 were en- 
titled to retire if they so desired. 

Burrows Packing Co., Hibbing, Minn., 
purchased packing and rendering plant 
in that city and made plans for addi- 
tion of a cold storage plant. 

D. M. Sears Co., Ft. Wayne, Ind., 
was incorporated to conduct a general 
packing business, Incorporators were 
D. M. Sears and P. N. Schrum. 

Mohr & Yoerk Packing Co., Sacra- 
mento, Cal., was granted a permit to 
erect a 5-story packing plant. 


Week Ending May 29, 1937 





Up and Down the 








Lifetime of Service 
to Industry 


LIMAXING a life of activity in the 

meat packing industry with four- 
teen years of service as a market 
authority, Thomas E. Hanley, chief mar- 
ket editor of THE NATIONAL PROVISIONER, 
died suddenly on 
Thursday, May 27, 
following an attack 
of acute indiges- 
tion. 

Heading up the 
staff of THE Na- 
TIONAL PROVISIONER 
DAILY MARKET 
SERVICE from the 
time of its estab- 
lishment in 1923, 
Tom Hanley was 
widely known in 
packinghouse trade 
circles, and among 
Board of Trade 
members and meat 
packers, sausage manufacturers and 
executives in every line of endeavor in 
the industry throughout the country. 

Born on a Minnesota farm on October 
15, 1874, when only a boy he left the 
farm for the steamboats on the Missis- 
sippi River and became known as the 
youngest pilot on the river, having a mas- 
ter’s license when he was only 21 years of 
age. He left the river and joined Swift & 
Company at St. Paul, where he worked 
up to head of the sausage department. 
Later he became associated with Gor- 
don-Ironside & Fares at Winnipeg, Can., 
where he remained for a number of 
years. Returning to the United States 
he joined the Swarzschild & Sulzberger 
Co., and when Allied Packers, Inc., was 
organized he acted as traveling superin- 
tendent for that company. 

Leaving the Allied organization to 
establish his own business in casings 
and general brokerage, with his son 
Thomas E. Hanley, jr., he established 
the firm of T. E. Hanley & Son, which 
he continued until establishment of THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE. 

Surviving are Mrs. Hanley and six 
sons, Thomas E., jr., who is Armour 
and Company’s representative on the 
Chicago Board of Trade; William C., of 
Kansas City, Charles J., John, Jerome 
and James. Funeral services were held 
on Saturday, May 29, from his late res- 
idence, 7732 S. Peoria St., to St. Leo’s 
church, with interment in Holy Sepul- 
chre Cemetery. 

Mr. Hanley’s close associate from the 
time THE DAILY MARKET SERVICE was 
founded, Ed. T. Nolan, will carry on the 
work as head of the market staff. 


TOM HANLEY 


* MIBAT TRAE 






Chicago News of Today 


The Chicago Board of Trade and 
stockyards of the Chicago area will be 
closed on May 31 in observance of 
Memorial Day. Provision trading was 
transacted on the Chicago Board of 
Trade on May 29, although some com- 
modity exchanges were closed on that 
day. 

George M. Foster, vice-president, 
John Morrell & Co., Ottumwa, Ia., was 
a visitor in Chicago during the week. 

Thomas E, Wilson, chairman of the 
board, Wilson & Co., is enjoying his 
annual hunting trip on his ranch in the 
mountains of New Mexico. 

Hugo Arnold, former head of Arnold 
Bros., has returned from an extended 
European tour looking hale and hearty. 

Reuben A. Hoagland has been trans- 
ferred from the East St. Louis plant of 
Swift & Company to the casings division 
of the general superintendent’s office at 
Chicago. His new position will require 
periodic visits to operating departments 
in all parts of the country. 

Philip K. McCullough has been made 
advertising manager of the Mercury 
Manufacturing Co., Chicago, after 
working his way up through the sales, 
engineering and sales promotion de- 
partments. He is a graduate of North- 
western in engineering, and an author- 
ity in packing plant handling problems. 


New York News Notes 


Frank M. Firor has been elected pres- 
ident of Adolf Gobel, Inc., New York, 
succeeding V. D. Skipworth, who re- 
signed because of ill health. H. Ridge- 
ley Bullock, formerly a director of the 
company, was elect- 
ed chairman of the 
board, and will be 
active with Mr. 
Firor in conduct of 
affairs of the com- 
pany. Frank Firor 
is a veteran of the 
industry, known 
for his sound mer- 
chandising ideas, 
and taking over the 
Gobel leadership is 
just “getting back 
home” to him. For 
18 years prior to 
1918 he was presi- 
dent of George 
Kern, Inc., which 
was consolidated with Gobel in 1927 
and he continued as head of Gobel for 
4 years, until he retired. He came back 
to direct Gobel affairs at the request of 
the board of directors, in the best of 





FRANK M. FIROR 
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PROFIT- 
FORMING 
MOLDS 





UNITED Sausage 

i Molds form ma ~ 
by making sausage better looking, better selling, more 
profitable. Welded stainless steel molds never need re- 
tinning, are almost indestructible. UNITED —_ also 
available in retinned steel, are easy to bu if you 
want a really good bacon hanger, specify GiniteD! Sam- 
ples and prices? Write today! 


The 
UNITED STEEL & WIRE CO. 
Salesman Battle Creek Michigan 


Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 


“MEAT RETAILING” by A. C. Schueren, is a gold- 



















mine of ideas. It is the only textbook of its kind, and a: ae Ber Sy). ag The service you expect of 
its 850 pages devoted to meat retailing problems pro- : 2 sa high grade toola Splitters 
vide ammunition for scores of calls on each of your Bnet i — aeolian ae Po Aiuse of in- 
retail accounts. : ‘ cleavers of forged solid 
steel. See your dealer or 
$ order direct. 
ORDER NOW! PLUS 25c¢ POSTAGE The L. & I. J. White Division, Buffalo 


THE NATIONAL PROVISIONER BTV ie) lta ze) WORDEN WITTE 7 mete) 
407 S. Dearborn St. Chicago, Ill. WWe amma _ DAYTON. OH10 cs W\y 
(0 We 


See’ Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 
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HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. 
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THE MONTH 




















ALBERT 


FEARN LABORATORIES. IN( 


PHONE. ARMITAGE 3697 
701 N. WESTERN AVE 


CHICAGO, ILL 








HOTELS 


You'll get more for your money at Pick Hotels. Spa- 


eee oe Bee eet ot WRITE TO se * 





















CHICAGO, ILL...... GREAT NORTHERN HOTEL 
DETROIT. MICHIGAN......... TULLER HOTEL 












‘y Seppeey Forbes Spices 
— -_ pactessosteiaaD MEIGS HOTEL and Seasoning Owe. PRICES 
ATL. +» FOUNTAIN SQUARE HOTEL have no equal 
GRITTEEE, GIED cccccccccccccces BELD nin 
SOUTH BEND, StAnA.........CneEm NOTRE — - spice and aang. 








5 ANTLERS Hi 
ANDERSON, INDIANA......+ ANDERSON HOTEL 


Mail the Coupon Today! 


oeeceese emooor erro 


Jas. H. Forbes Tea & Coffee Co. 
908-926 Clark Ave., St. Louls, Mo. 
CO Please send me New Price List on Spice 
and Seasoning. 








JACKSON, TENNESSEE. NEW SOUTHERN HOTEL 
ST. LOUIS, MO..+-eeee05 MARK TWAIN HOTEL 
WACO, TEXAS ..+.se00% e+ees RALEIGH HOTEL 
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WHENEVER YOU SEE THE WORD PICK THINK OFALBERTPICK HOTELS $$ (MMI = gp BOER 
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health and happy to be back with his 
old love. “I have the same confidence 
in this good old company that I always 
had,” he writes, “and I am going to 
put forth every effort to maintain it in 
the position of leadership on the East- 
ern seaboard it has always enjoyed.” 


James S. Scala, president, Scala Pack- 
ing Co., Utica, N. Y., was a visitor to 
New York last week. 


E. R. Paul, glue and gelatin depart- 
ment, and R. D. Hebb, public relations 
department, Swift & Company, Chicago, 
were in New York last week. 


Office manager J. J. Cook, United 
Dressed Beef Co., is spending a short 
vacation in upper New York state. 


J. J. Moone, office manager, and J. S. 
Storms, trade promotion department, 
New York Butchers Dressed Meat Co., 
are motoring to Maine, where they will 
spend an early vacation. 


V. D. Skipworth, former president 
Adolf Gobel, Inc., is making an exten- 
sive trip which will include Chicago and 
other Western points. In the meantime 
Mrs. Skipworth is cruising with her 
sister, Mrs. Mary Zimmer, on the s.s. 
Monarch, which sailed on April 29 for 
Bermuda. 


Visitors to New York from Wilson & 
Co., Chicago, during the past week in- 
cluded vice president C. R. Hood, beef 
department; Ted Tod, advertising; Leo 
Bartenstein, engineering; J. A. Hamil- 
ton, general branch house manager; E. 
H. Branding, meat specialties, and J. P. 
Turner, smoked meats. 

Annual Spring dance of Adolf Gobel 
Employees’ Mutual Welfare Associa- 
tion, held on May 22, at the Hotel Cap- 
itol, New York, not only afforded its 
members a very enjoyable evening, but 


proved to be a financial success as well. 
The recently-elected president, Frank 
M. Firor, was given a hearty ovation 
and welcome, as was chairman H. R. 
Bullock, who was presented to the mem- 
bers by Mr Firor. 


A. E. Nelson, New York district 
branch house manager, Wilson & Co., 
attended opening of the company’s new 
branch house at Utica, N. Y., on May 
23. 

J. H. Hawley, formerly associated 
with Indianapolis Abattoir Co., was 
made manager of Swift & Company’s 
Manhattan Market branch in New York 
City. 


Countrywide News Notes 


A smokehouse fire at the plant of 
Henry Muhs Co., Passaic, N. J., recently 
was brought under control with a loss 
estimated at $3,000. 


Opening of the remodeled and en- 
larged branch house of Wilson & Co. at 
Utica, N. Y., was celebrated this week 
with an open house to which 2,000 per- 
sons were invited. A 3-story annex, 
120 x 24 ft., was erected at a cost of 
$50,000, and provides additional cooler 
and dry storage space and a sales con- 
ference room. 


Armour and Company formally 
opened a branch house at Williamsport, 
Pa., on May 19, with open house for the 
public and meat trade. J. J. Oberdorfer 
is manager of the new unit. 


J. Neil Carbray, one of the unique 
figures in the history of the industry, 
passed away at Los Angeles a few 
weeks ago at the age of 75. He was 
probably the last remaining veteran of 


the historic Chicago “Butchertown,” 
reminiscences of which he had included 
in articles which he wrote for THE Na- 
TIONAL PROVISIONER several years ago. 
Born in Canada, his parents moved to 
Chicago in 1865, and he had vivid mem- 
ories of the Chicago fire. He spent 34 
years in Chicago packing plants, and 
later entered government employ, giv- 
ing loyal service as a B.A.I. inspector 
until his retirement in 1930. He was 
famous as a writer and versifier, and 
was known in Los Angeles as the “East 
Side poet.” He is survived by three 
sons and four daughters, all living in 
Chicago. 


Lewis Hull, founder and head of the 
Hull & Dillon Packing Co., Pittsburg, 
Kas., was honored on May 18 at a 
joint luncheon of the Pittsburg Chamber 
of Commerce and the Pittsburg Rotary 
Club, celebrating the 52nd anniversary 
of the company. President Ellis, speak- 
ing for both the chamber and the Rotary 
Club, sketched Mr. Hull’s career for 
more than half a century and paid 
tribute to his initiative, foresight and 
persistence in building up such a suc- 
cessful meat packing institution. Mr. 
Hull told of his start as a meat cutter 
and his first deal as a packer when he 
bought a cow and a hog on credit. He 
told of borrowing equipment and slaugh- 
tering under a tree, and growth from 
that time to the present successful pack- 
ing institution., Vice president E. D. 
Henneberry gave other historical facts 
and emphasized progress in plant mod- 
ernization and merchandising. Sales 
manager S. T. Stanford, Swift & Co., 
Kansas City, spoke as a competitor in 
high praise of Mr. Hull and his com- 
pany. A souvenir of the event was a 
booklet showing the old plant of 1889 
and the modern institution of today. 





HONOR A VETERAN AFTER 52 YEARS OF SERVICE 


It was a big day in Pittsburg, Kas., when the Chamber of Commerce and Rotary Club gave a luncheon in honor of Lewis Hull, 

President, Hull & Dillon Packing Co., celebrating the 52nd anniversary of the company. LEFT TO RIGHT.—Rev. A. B. Miller, 

invocationist; Ira Clemens; P. T. Ellis; J. A. Fennimore, president, Chamber of Commerce; Lewis Hull, guest of honor; E. D. 

Henneberry, vice. president, Hull & Dillon Packing Co.; S. T. Stanford, sales manager, Swift & Co., Kansas City; George Brenner, 
chairman; Leon Albus, president, Rotary Club. 
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PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
@30 @31 
27% @28% 3014 @30% 


Creamery (92 score)...... 
Creamery (90-91 acer) ous 
Creamery firsts (88-8 


MGR #3 2eccbednded<ch 27% @28% 2814 @ 2914 
EGGS. 
error ere RE ee 
POG. BOOED wocctvceeces 19% @20% 20 @20% 
GEE. av.0cdacecrcecay meeeenaees 224%@22% 
LIVE POULTRY. 
DED. ner esddendioewe re 10 @18 17 @20 
TU vevdecktshéaass onan SG HS 
er 2544 a 27 ne cceeeee 
Co ae eee @24 1 @24 
DEED wictwescngacegondies 12 @15 10 @13 
GOED. avs aneessnldetes 9 11 @ 9 
DRESSED POULTRY. 
Chickens, 31-42, frozen...22 @23% 22% @24% 
Chickens, 43-54, frozen. ..244%4@ rt 25%, @26% 
Chickens, 55 & up, frozen. @26 @27 
Fowls, 31-47, fresh....... ie 20 @21 
 . eeee 21% @22 
60 and up, fresh....... @31 @22 
Turkeys, frozen.......... 21 @21% 22 @28 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, —, Philadelphia and San Francisco, week 
ended May 20, 1937: 





May 14. 15 17. 18. 19. 20. 

S hic ago 30% 30 30 30 30 30 
Y. ...34% 82 2Y, 82 31% 31% 

‘344 32% 3214-32% 32 
Phila. . "34% 32% 33 % 32% 32% 
SanFran.31% 31% 81% 31% 32 32% 


Wholesale prices carlots—fresh & centralized— 
90 score at Chicago: 
29 29 29 29 29%, 29% 


Receipts of butter by cities (tubs): 





This Last Last ——Since Jan. 1,—— 

week. week. year. 1937. 1936. 
Chicago. 62,762 56,001 54,110 1,047,961 1,149,299 
N. Y.... 59,047 46,757 57,549 1,134,400 1,264,362 
Boston . 17,989 16,140 19,734 419,129 439,714 
Phila. . 19,471 16,895 16,154 402,163 421,915 
Total 159,269 135,793 147, 147,547 3,008 3, 003, 653. 3.2 275,290 290 


Cold storage movement (Ibs.): 


Same 
In Out On hand week day 

May 20. May 20. May 21. last year. 
Chicago ..346,281 41,011 2,222,187 2,035,427 
N. ¥. .... 75,806 83,316 785,110 2,019,474 
Boston 4,768 2,365 204,263 386,111 
Phila. .... 44,560 3,650 819,129 1,024,584 
Total ...471,495 130,342 4,080,689 5,465,596 





NEWS OF THE RETAILERS 


Carl W. Seeger, Seeger market, 833 
W. Jackson st., Bloomington, IIl., will 
open new store at 216 E. Grove st., with 
drive-in service. Customers may phone 
orders and later, using building drive- 
way, pick them up when convenient. 

Economy market, Big Bay, Mich., has 
opened, with Urho Pleikala manager. 

Edward Kinkema, Grand Haven, 
Mich., sold his business to Mell Wright. 

Bert Warren opened meat market at 
311 E. Main st., Ottumwa, Ia. 

Capitol Market, Dubuque, Ia., opened 
recently at 22nd and Central ave.; Wil- 
liam J. Hagerty is owner. 

H. R. Zumach, Whittemore, Ia., has 
remodeled interior of meat market. 

Peter Simcol engaged in meat busi- 
ness at 1010 S. Second st., Milwaukee, 
Wis. 

Esser meat market, Prairie du Sac, 
Wis., has been completely remodeled, 
enlarged and re-equipped, addition on 
rear being for trimming room, store- 
room and garage. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 27, 1937: 











Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS, 300-500 lbs.': 
y Be  ticane <adlenee oo miaale Ree (Ve. }) 8 | ee ae eT Cry 
lee heeled abe ES *00g17.50 fs. $16.00@18.00 
Medium tetenes tewcdvegenke Gers wee 14.50@16.00 S aweks valees ate 
Common (plain) i duediuchekseuaenees 18.50@14.50  ....e----- 13.00@ 14.00 
STEERS, 500-600 Ibs. 
> RUOMIOSO —«_s ccccsccess 8 =—«_—s SS wienese 2. 
Choice OEE ae 50@ 18.50 CEP ORE Se 18.50@19.50 0. 
MRD aacooc Gaicidss aw one a’ 1 ore re 16.50@18.50 $16. 50@ 18.00 
NRE ok en shoo 0 14.50@16.00 0g. se eee 14.50@16.50 50@16.50 
Common (plain) ... 13.00@14.50 _........ 18.50@14.50 kee ecees, 
STEERS, 600-700 lbs.: 
ESA OEP TORTS CT ee $20.00@21.00 20.00@21.00 sn. cc cesne 
A einiacaatal Mei ag, Ga RS TAR 18.00@19.00 18.50@20.00 19.00@20.00 18.50@20.00 
DST RGN ae esha g Renee - 16.00@ 18.00 16.50@ 18.50 17.00@19.00 16.50@18.50 
MN ACA oe ceo iew site ataecses 14.00@16.00 14.50@ 16.50 15.00@17.00 14.50@16.50 
STEERS, 700 lbs. up: 
Choice 1. b0@i0.50 19,00@20.80 _9.00@20.00 1 sg 
Good .... 16.00@18.50 17.00@19.00 17.00@19.00 16.50@18.50 
bee @15.00 14.00@15.00 13.50@1 
TE Ramee rere re Re © 13.00@14.00 — 14.00@15. .00@15. .50@14.50 
a ee 12.00@13.00 13.00@14.00  — 12.50@14.00 12.5018 9 
Common (plain) .........-++++++eee8 11.00@12.00 12.00@13.00 11.50@12.50 11.50@12.50 
Fresh Veal and Calf: 
= 00@16 14.50@16.00 14.00@15.00 
FTO OE Ee 15.00@16.00 5 16 50@ bd 
eset ammeepanen pee cor % 100G15.00 13:50@15.00  13.00@14.50 —13.00@14.00 
IN Serine tentcducaxcus cores 12.50@14.00 12.00@13.50 = 11.50@13.00 —11.00@ 13.00 
Common (plain) .........-+-eseseeee 11.00@12.50 10.50@12.00 10.50@11.50 10. 11.00 
CALF? 3: asinine 
en ess SS SSS ECAR WEEE “Shaw e snes. + eeateenette 2. @13. 
NR, Ae bad uke RE PRRR RSET, Sbaseensee —_ervbwwp ace anit ee A 
Cee TOURER) on vcccccceccccescces wsteesenss = esrecvever .00@11. 
Fresh Lamb and Mutton: 
= @ 22.50 21.00@ 23.00 22.00@23.00 
Pa ee 20.00@21.00 21.50@22.5 -00@ 23. 2 
ya Se fo ak ees Sanat Smet ge 4 I< 70: 006)30.00 20.00@21.00 19.00@21.00 31 00R2 00 
DEEN  caekwcecvesteevgeedecte 18.00@19.00 19. 00@20 00 17.00@19.00 20.00@21.00 
Cena CONNIE) 0... ccccrcctccccces sevcecoeee 17.00@ 19.00 15.00@17.00 ns vnvevees 
LAMBS, 38 Ibs. down: 
ES Ch eee reece 18.00@19.00 19.00@20.00 18.00@20.00  —18.00@19.00 
DE ve cadvcaten sieeve +0se eee eume pies 17.00@ 18.00 18.00@19.00 17.00@18.00 17.00@18.00 
eer cere @1 16.50@18.00 15.00@17.00 16.00@17.0 
ee Serre ree ee 14.00@16.00 15.00@ 16.50 18.00@15.00 = na vcssues 
LAMBS, 39-45 Ibs. : 
NE are rer ene aera 17.50@18.50 — 19.00@20.00 18.00@19 18.00@19.00 
| DRESS NECRAB nner s wee re 7 t 16. 50@17. 50 17.50@ 19.00 16.00@ 18.00 17.00@18.00 
DR shee acncese ute sananeueenbes 15.50@16.50 16.00@17.50 14.00@16.00 16.00@17.00 
LAMBS, 46-55 Ibs.: 
NS sang oks seercessoenwae ss 17.00@18.50 18.00@19.00 18.00@ 19.00 18.00@19.00 
MED ‘Guanes babe asd<enesadeecssdeege 16.00@17.00 17.00@18.00 16.00@18.00 17.00@18.0 
MUTTON, Ewe, 70 lbs. down: 
DE DoebhenMoiwheevetsarneesecue ne 9.00@ 10.00 10.00@ 12.00 8.00@ 10.00 8.00@ 10.00 
MEE, wb can vecedercdcecesvoeseneee 8.50@ 9.00 8.50@10.00 6.00@ 8.00 7.00@ 8.00 
Common (plain) ......cccccccccsces 8.00@ 8.50 7.00@ 8.50 5.00@ 7.00 6.00@ 7.00 
Fresh Pork Cuts: 
LOINS ie 
- bs. . 25.50@27.00 28.00@29.00 25.00@26.00 25.00@2 
10-12 tps: 24.50@ 26.50 27.00@ 28.50 24.50@25.50 25.00@27.00 
12-15 Ibs. . 23.00@25.00 26.00@ 27.00 23.00@24.50 23.00@25.00 
16-22 Ibs. PROCEED i tceeeeeee 8 =— ss edeeecice§8=©~°©6 aE 
SHOULDERS, N. Y. Style, Skinned: 
Serr ere re ee SE —~CS—«Cnn we KS GOV 17.00@18.00 17.00@18.00 
PICNICS: 
a WN, IRs cei tc ccesivcetsceceses Sedeepeess cf 3 een 


BUTTS, Boston Style: 


Me BD TR, Gio c ccc cccccscccccecssces SCS 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 

EEE “sivetccvcehs tener ésateoseese 
1Includes heifers, 450 Ibs. down, at Chicago. 
Includes sides at Boston and Philadelphia. 


D.23@a@l 


1.75 


2Includes *‘ 


skins on’’ at New York and Chicago. 





H. P. Newlon purchased meat busi- 
ness of Guy P. Cronk, Plummer, Ida. 

V. W. Randle purchased meat busi- 
ness of Paul Bendell, Reedsport, Ore. 

Lawrence Henkles opened meat mar- 
ket at Glencoe, Minn. 


Ernest Hauk, owner of Columbus 
meat market, bought Leavy’s South Side 
Shop, Columbus, Neb., and will operate 
both places. 


Robert L. Wedele opened meat market 
at 310 Central ave., Great Falls, Mont. 
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PROTECTING MEAT QUALITY 


Smoked meats are only semi-perish- 
able and products which can stand a 
good deal of carelessness in handling 
without serious deterioration. How- 
ever, protection for smoked meats has 
come to be regarded as being as im- 
portant as protection for bread and 
many other foods. 

There are many reasons why it is de- 
sirable to wrap smoked meats, impor- 
tant among which are protection of the 
product from dirt and insect pests and 
reduction in shrinkage. Wrapping re- 
sults in a material saving to packer, 
retailer, and consumer, as the amount 
of shrinkage suffered by unwrapped 
meats costs much more than expense 
of wrapping. 


ove 
“rreTininage wee Ny 


MILD CUREV 


| SMOKED PICN!© 
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eae 
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VISIBILITY AND PROTECTION 


The picnic here shown is wrapped in 

amber-colored transparent cellulose, de- 

signed not only for visibility, improved 

appearance, and protection from dust and 

insects, but also for the prevention of 

rancidity in the product. (Photo Sylvania 
Industrial Corp.) 


Wrapped smoked meats have another 
advantage in that they make possible 
identification and any other informa- 
tion the packer wishes to pass on to 


Week Ending May 29, 1937 


* PUIRCEIASIING Departments 


the ultimate consumer. A ham or a 
picnic is no longer just a piece of smoked 
meat, but by carrying the packer’s 
name and the brand it identifies flavor, 
tenderness and other good qualities de- 
sired by the consumer. 

With approach of the warm months 
and carelessness so prevalent in many 
retail markets, it. is doubly desirable 
that smoked meats be protected, not 
only from shrinkage and from flies and 
other insects attracted especially to 
smoked meats, but also from rancidity. 
Some special wrappings have been de- 
signed with this rancidity factor in 
mind, notably that manufactured by 
Sylvania Industrial Corporation in the 
form of a yellow shade transparent 
cellulose, known as Sylphrap R. R. Old 
Gold, which is said to cut off the ultra- 
violet rays reputed to cause rancidity in 
fatty foods. 

Since the only visible light cut off by 
this wrapper is blue light, practically 
all foodstuffs wrapped in it appear in 
approximately their natural color 
shades, plus the eye appeal naturally 
added by the properties of the trans- 
parent wrap. Color of this wrap does 
not fade, discolor or bleed in oil or 
water. This old gold sheet has been 
approved by the U. S. Bureau of Ani- 
mal Industry as a wrapper for meat, 
and is produced in both plain grease- 
proof and moistureproof types. It is 
being used not only for smoked meats, 
but for fresh sausage and cooked meat 
specialties as well. 


VIKING PUMPS IN EAST 


Viking Pump Co. of Delaware, with 
main offices and factory at Cedar Falls, 
Ia., announces opening of a direct 
factory branch office at 881 Massa- 
chusetts ave., Indianapolis, Ind. Clif- 
ford D. Sadler, formerly manager of 
the small pump division, will be in 
charge of sales and service for Indiana 
and will also make this the Eastern 
headquarters for fuel oil burner pump 
sales and service. The full line of Vik- 
ing rotary pumps will be handled, con- 
sisting of positive displacement pumps 
for pumping of all clean liquids, par- 
ticularly oils, gasoline, greases, liquid 
foods, viscous materials, paints, soaps, 
ete. Typical applications include pumps 
for meat plants, tank trucks, creameries, 
ice cream plants, hazardous liquids, 
hydraulic movements, fuel oil burners, 
Diesel engines and hundreds of process- 
ing industries and general services. 


Watch the “Classified” page for good, 
experienced men. 







PAILS CAN BE LOCKED 


A new seal for pails has been an- 
nounced by Wilson & Bennett Mfg. Co. 
Known as the E-Z seal, the important 
advantage of this outside closing lever 
is that it fits standard pails produced 
by this company. Covers and closures 
are interchangeable with regular lug 
covers, and container stocks, therefore, 
may be held at a minimum. Pails 
equipped with this closure stack per- 
fectly, it is said, or pails with the closure 
can be stacked with similar size pails 
with lug covers. 





SEAL FOR PAILS 


Available for pails and drums 

from 242 gal. to 12 gal. ca- 

pacities. Pails with this closure 
stock perfectly. 


The seal ring tightens by direct pull 
and is easy to open and reseal. It may 
be locked with an ordinary car seal to 
prevent pilfering of pail’s contents. This 
new style closure is available for pails 
and drums from 2% gal. to 12 gal. 
capacities. 


TREATING LARD AND OILS 


Packers, renderers, vegetable oil pro- 
ducers and refiners who desire to keep 
up-to-date on modern methods of de- 
colorizing, deodorizing and purifying 
lard, oils, fats, greases, tallows, etc., will 
find much of interest and value in a 
new booklet distributed by Industrial 
Chemical Sales Co. Well printed and at- 
tractively illustrated, it describes latest 
methods of using absorbents in the 
manufacture and processing of fats and 
oils of all kinds. Anyone may obtain a 
copy by addressing the company at 205 
West Wacker Drive, Chicago, or 230 
Park Ave., New York City. 
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BEEF « PORK « VEAL e« 
CANNED FOODS 
HAMS e BACON ¢ LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


LAMB 




















y KINGAN: S RELIAB 


e BACON e LARD e SAUSAGE 
FA OANNED MEATS @ OLEOMARGARINE 
CHEESE e BUTTER @ EGGS e POULTRY 


























St. Louis cnmaeindennetian 
Shippers of Straight and Mixed Cars A full fae donah Foul Dat bE = Veal 
Pork — Beef — Sausage — Provisions | —. 
HAMS and BACON 2 
**Deliciously Mild’’ 
New York Office — 259 W. 14th St. KINGAN & CO. 
REPRESENTATIVES 
PORK AND BEEF PACKERS 
M. Weinstela Con, Philadeipie Pa, H- D. Amise |B apnstony-— Main Plant, Indianapolis Established 1845 















\ NATURE AND 
HUMAN SKILL 


combine to give 


THE E.. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


in these imported 
Re canned Hams. 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Try a Case Today 


AMPOL, 


j 380 Second Ave., New York, N. Y. 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P. Lee P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 1108F.St.S. W. Piss State St. 





Superb Quality . 




















ie FE 0 F YT T by Purchasing 


Straight and Mixed Cars of Fresh and Cured Pp © RK PR ODU Cc T S 


from 


UNION stock rar=os THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 
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CAGO MARKET PRICES 


Re ened 


WHOLESALE FRESH MEATS 











Carcass Beef 
Week ended Cor. week, 
rime native steers— May 26, 1937. 1936. 
arr . @22% 15 @15% 
ep aipieaa @2214 13%@14% 
$00-1000 : ere @22%% 3%@14% 
teer 
a4 — z << . mae elneh 1914 @20% 13 @14_ 
+4 800 NS Sig hie. ose de 19%,@20% 138 @13% 
800-1000 2-0 eee eee ee 19% @20% 13 @14 
or 
—— pepe Se a al othe 16 ; @17 12 @i2 2M 
600- 800 16% @17 3 g 12% 
17% @18 124%@ Ys 
my: good, 400-600. ...174%2@ = s eu 
SEG 65 cis'ciwe's 114% @1: @12 
Hind’ it wal choice... . @28'% @21 | 
Fore quarters, choice..... @16% @10% 
Beef Cuts 
. a @45 unquoted 
Steer loins, prime..... c 
Steer loins, No. 1....---- os @28 
Steer loins, No. 2....---- @32 
Steer short loins, prime. @69 unquoted 
Steer short loins, No. @50 @37 
Steer short loins, No. 2.. @39 @2 28 
Steer loin ends (hips). @19 
Steer loin ends, No. 2.... @ 18 
Cow loins .....-+-+-+-+:- @17 
Cow short loins..... ‘av @i9 
Cow loin ends (hips).... @15 
Steer ribs, prime..... ne unquoted 
Steer ribs, No. 1.....---- @l7 
Steer ribs, No. 2: ey gis 
Cow ribs, No. 2 
Cow ribs, No. 3 @a1i% 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1...... @14% 
Steer rounds, No. 2...... @l4 
Steer chucks, prime...... unquoted 
Steer chucks, No. 1 a 
Steer chucks, No. 2 @10 
Cow rounds ......-- @12% 


Cow chucks 
Steer plates 


@ 9% 
@ 9 











Medium plates ...... @9 E 
WEE, HO, Dewcccccces @11% 
Steer navel ends......... @ 7 
Cow navel ends ecw a @ 7 
Fore shanks ..........-. @ 8 
Hind shanks ............ @ 6 
Strip loins, No. 1, bnis.... @ 
Strip loins, No. 2........ @35 
Sirloin butts, No. 1...... @21 
Sirloin butts, No. 2..... @19 
Beef tenderloins, No. 1.. @65 
Beef tenderloins, No. 2.. @60 
PEE. o cik-veea ses @13% 
PE BOOED cc eccccece @18 
Shoulder clods .......... @13% 
Hanging tenderloins ..... @12 
Insides, green, 6@S8 lbs... @15% 
Outsides, green, 5@6 Ibs @14% 
Knuckles, green, 5@6 Ibs. @16 @15% 
Beef Products 
Brains (per Ib.)......... @ 8 @5 
NE ahd Sel Sloe) oreiein'e's o< @10 @ 9 
Ee @18 @18 
a | @li @14% 
eS eee @10 @ 6 
Fresh tripe, plain........ @ 9g @ 
Fresh tripe, H. C......... @ai11% @11% 
Chine thee Bais: 0:¢.004: @18s @18 
Kidneys, per Ib.......... @10 @10 
Veal 
Choice carcass .......... 14. @15 15 @16 
Good carcass ......... ..12 @13 13 @l4 
Good saddles ............ 15 @19 17 @18 
SE dc ccc00eecees 2 @13 13 @14 
Medium racks ........... 8’ @9 10 @ill 
Veal Products 
Brains, each ............ @ 9 @ 9% 
Sweetbreads ...... @40 ¢ A+ 
>» , See SeSe rates @30 @35 
Lamb 
Choice lambs ............ @20 @25 
Medium lambs .......... @18 g 22 
Choice saddles .. @21 @26 
Medium saddles ......... @19 @24 
Choice fores ............ @l7 @22 
Medium fores ........... @16 @18 
mb fries, per lb....... @30 @32 
Lamb tongues, per lb..... @l15 @15 
Lamb kidneys, per Ib..... @20 @20 
Heavy sheep ...... D 
Light sheep . $3 
Heavy saddles . @10 
Light saddles @l14 
Heavy fores .... @ 6 
Light fores ._ ||’ @10 
Mutton legs ............ @l17 
Mutton loins ............ @10 
Mutton stew .. 5% @ 6% 
Sheep tongues, per b.. @12% @12%4 
Sheep heads, each........ @10 210 


Week Ending May 29, 1937 





Fresh Pork and Pork Products 











Pork loins, 8@10 Ibs. av. @28 @22 
a eee @i5 @15 
Skinned shoulders ....... @17% @16 
EN 5as 9560-4 gies @38 @32 
7g ee ae @15 @12 
Back fat .. 14 @il1 
Boston butts @22 @19 
Boneless butts, cellar 

SOUR, DES c.vicccecicies @26 @24 
WOE Safa bs ekoesececdee @ll1 @lil 
J err @10 @10 
ee eae @ 6 @ 4 
Re @13 @13 
CO ee @l4 @12% 
ST Me a aueeededsees. @5 @5 
Kidneys, per lIb.... @ 8 @10 
Livers ... @ 9% @ 8 
Brains ... @ 8 @12 
Ears @ 6 @ 6% 
Snouts @i7 @ 8 
Heads @ 8 @9 
Chitterlings @ 5% @i 
Clear bellies, 14@16 lbs @16% 
Clear bellies, 18@20 lbs.. @16% 
Rib bellies, 25@30 lbs.......... . @16% 
WOES BOGUS, BOTS Wii ccc cc ccccccvccee @12% 
Fat backs, 14@16 lbs............. cvece b 
NEN Sindvnsa Gs ene ¥asee resbe es 12 
EE GE 5 ce os ob che enebeeeeue sane @12 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
INE ood ats eb Gives pie a eb ations 244%, @25% 
o 4 sae hams, 14@16 lbs., wesereny 25% 


abciend reg. hams, 14@16 lbs., i. 33 G23 






Picnics, 4@8 Ibs., short shank, plain....19 @20 
Pienics, 4@8 Ibs... long shank, plain..... 174% @18%4 
Fancy bacon, 6@8 lbs., parchment paper.274%4@28% 
Standard bacon, 6@8 lbs., plain........ 2414 @25% 
No. 1 beef ham —. smoked 

i a a er 27 @28 

Outsides, 5@9 ibe SET ES ee ee 25 @26 

SR, Gee BB cccrccvcesesscece 25 be 
Cooked hams, choice, skin on, fatted. 387% 
Cooked hams, choice, skinless, fatted. @38 
Cooked picnics, skin on, fatted........ ‘ @26 
Cooked picnics, skinned, ee... @27 
Mess pork, regular.......scecccess ‘ @30.50 
Family back pork, 24 to 24 pieces. weee'e @29.00 
Family back pork, 35 to 45 pieces..... @29.00 
Clear back pork, 40 to 50 pieces........ @29.50 
Clear plate pork, 25 to 35 pieces....... @24.00 
BOAR PORK... ccccccccesesccvcses aeneee @26.00 
Brisket pork ove @30.00 
Piate Beek...cccvess @20.50 
Extra plate beef, 200-lb. bbls @21.00 


VINEGAR PICKLED PRODUCTS 






ee a eer $21.00 
Lamb tongue, short cut, _ sere _ ae 51.50 
Bemular tribe, BOOTD. BP... 268i. cccccccccces 26.00 
Honeycomb tripe, 200-lb. bbl....... . 28.50 
Pocket honeycomb tripe, 2 BOO: a 31.00 
Prime steam, cash, Bd. trade...... $ @12.45n 
Prime steam, loose, Bd. Trade...... @12.07% 
Refined lard, tierces, f.o.b. Chgo... @ .14 
Kettle rend., tierces, f.o.b. Chgo... @ .14% 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago ....+-+--.+seeeeee g 14% 
Neutral, in tierces, f.o.b. Chicago. . 14% 
Compound, veg., tierces, c.a.f....... @ 12% 
Extra oleo oil........ ee eee ta 12 
Prime No. 2 oleo oil........... eecccee ue 
Prime oleo stearine, edible....... seenee ue 9 


VEGETABLE OILS 


Crude cottonseed oil, in epee: f.o.b. 
Valley points, prompt. 

White deodorized, in bbis., ‘f.0.b. Chgo. “ 
Yellow, deodorized ... seecek 
Soap stock, 50% f.f. a. t. 0. be milis....:: 2 
Soya bean oil, f.o.b. ME agsevevesoune 
Corn oil, in tanks, f.o.b. mills. 
Cocoanut oil, og 4 wom, f.0.b. coast. 6 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 


White domestic vegetable margarine. . 
White animal fat + “we in 1 Ib. 
cartons, rolls or prints............... 
Nut, 1-lb. cartons 
Puff paste (water churned)............ 
(milk churned) 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 











Pork sausage, in 1-lb. carton............ @28 
Country style sausage, fresh in link. @23% 
Country style sausage, fresh in bulk. eae 
Country style sausage, smoked......... 25 
Frankfurters, in sheep casings...... ‘ 25 
Frankfurters, in hog casings............ 23 
Bologna in beef bungs, choice........... 19 
Bologna in beef middles, choice........ 19 
Liver sausage in beef rounds.......... 15% 
Liver sausage in hog bungs............ 18 
Smoked liver sausage in hog bungs...... @19 
PD, nent esicecdiunusherebaccs 6 17% 
New England luncheon specialty. 24 
Minced luncheon specialty, choic 19% 
MEE ocr ccesapewe sanwwe @28 
f a eS eee @litT 
NN ie sian 5 u's wine vaceeee ia ack re @18 
POE MN: ob'vid ou kay capat etn veestes @22 
Cervelat, choice, in hog bungs......... @40 
Thuringer ee 21% 
Farmer git 
Holsteiner 25 
salami, voee 35 
Milano salami, saaios in hog bungs. poate 87 
B. C. salami, new condition............ 21 
Frisses, choice, in hog middles......... 85 
Genoa style salami, choice............. 44 
,. .. eaererer ss veweemwan eee 33 
a new condition. oie ee wp egiege.e 19% 
DE vccceeasecis padeves satdcoseuedes @48 
Tanties ND TE oi. 6s 6 sb 0exsceneiehak @37 
WE GD: anes se ncccuchasuebouens 43 
Bologna style sausage, in beef rounds— 
Small time, F te cFACS......ccccccccsccoccses $5.75 
Frankfurt style sausage, in sheep casings— 
Ce Oe, OP Sec ccewesdncausestveces $7.50 
Smoked link sausage, in hog casings— 
Sma thas, S to CSW... ccvcccccccvcescess $6.75 
(F. 0. B. CHICAGO.) 
Regular pork trimmings................ 15 @15% 
Special lean pork trimmings............ 19% @20 


Pork cheek meat 
Pork hearts ... 
Pork livers 


Extra lean pork trimmings 






Native boneless bull meat (heavy)..... 2 
Shank meat ......... uaben eters’ s6a% www @ll1 
Boneless chucks ..... bisninstadiaiaoncerebl @11% 
ST SE os ap igineeceeeeek eee bed 10% @11 
Beef cheeks (trimmed)................ @10% 
Dressed canners, 350 Ibs. & up.......... 9 


Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 lbs. and up...... 
Pork tongues, canner trim, 8. 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 

In 425-lb. bbis., delivered................. 
Saltpeter, less than ton lots: 

Dbl. refined granulated................... 

RRR ee RE ES SE Re 

DS PID. ina bay ba weee sense ee eebns 

EET 1 cuss ae addons susie ees eceoe 
Dbl. refd. gran. nitrate of soda pees 
Salt, per ton, in minimum car of "80, 000 

Ibs. only, f.o.b. Chicago: 

EE saccenbectevatce ncn veep an eesees 

Medium, undried 

oo. dried 


ock .. 

Sugar— 
Raw, 96 basis, f.o.b. 

Second sugar, 90 basis 
Standard gran., 


New Oneam. wae 


f.o.b. refiners: i2 %).. 


Packers’ curing sugar, 100 on bags, 
f.o.b. Reserve, La., less 2%...... 

Packers’ curing sugar, 250 ig bags, 
.0.b. Reserve, La., less a iy 





Dextrose, in car lots, per cwt. 
(Continued on page 2) 
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PURE VINEGARS 








BEFORE YOU BUY 






















East St. Louis, Illinois 
Straight and Mixed Cars from lite land O ‘Corn 


f Beef and Provisi 
a ~aaaeaaeaea se ePePrrrrrrr 





Hunter Packing Company Rath 
hy 





NEW YORK OFFICE 





410 W. 14th Street BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 

REPRESENTATIVES: 

Wm. G. Joyce, Boston Straight and Mixed Cars of Packing House Products 


F.C. Rogers, Inc.,Philadelphia 





THE RATH PACKING CO. WATERLOO, lowa 




















Philadelphia Scrapple a Specialty a 


y John J. Felin & Co., Inc. | 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. avin 
New York Branch: 407-409 West 13th Street 


| f 
Selected Meat Products 


HOR MEL IMPORTED FROM 


Main Office and Packing Plant 


Austin, Minnesota Send for price list 


VISLA TRADERS CO. Inc. 


89 Broad Street New York, N. Y. 





















































Wi ° P “Se C 
C. A. BURNETTE €O.[ |" see awe 
CHICAGO, ILL. Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 


—Commission Slaughterers— WILMINGTON DELAWARE 


Hogs—Cattle—Calves 


Teoh Liberty 
Rie em, | Bell Brand 


U. S. GOVT. INSPECTION Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















































The National Provisioner 
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Chicago Markets 


(Continued from page 51.) 





SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole. Ground. 


Pet ot 7 Ib. 
RS ceucnseveteresdeee 
aaaltt ev aeccn cree 17 18% 
Ohili Pepper, Fancy....---+++++++++ ee 24 
Ohili Powder, Fancy.......-.-.+++- sac 24 
Qloves, Amboyna ....-. +. se eeeeeeee 27 as 
ET cacccoscccscocecoeces 
—............... 21% 24 
Ginger, Jamaica .....-.--.+--++40+- 18 20 
can ..- eae ps 38 
ce, Fancy Banda...........-.--- 6 
ot a See 60 65 
Bp. 1. & W. I. Blend.............. a 60 
Mestard Flour, Fancy........... ch ak = 
watnies Fancy Banda. 25% 
(Se 
B & W. I. Blend....... 21 
Pa rika, Extra Fancy......... 20 
eee, Fancy .....+-++-- sone es 24 
= Sweet Ted Ee oe 26 
Pimiexo (220-Ib. bbis.)....... pan eee 28 
Pepper, oraee eeccescccoese Seu <n 
Red Pepper, No. 1....---+++--++: ~ Jao 17% 
Pepper, Black “aleoes aie cur ewlee oad 10% 12 
Black Lampong ...............-. 7% 8% 
Black Tellicherry................ 11 12% 
White Java Muntok.............. 12 18% 
White Singapore ..........-...+. 11% 18 
White Packers .......---seeeeeee 12% 
SEEDS AND HERBS 
Ground 
fer 
Whole. Sausage. 
Caraway Seed ........- ee ceeeeenee 9% 11% 
Celery eed, en peeceerescoeeene 22% 26 
Gemmlines Deed 2. cccccccccccccscccccs 104, 13 
Coriander Morocco Bleached........ 8 oa 
Goriander Morocco Natural No. 1... 7 8% 
a! — Cal. Yellow.......... ” 11 
PEE cccccoccccseceocccescece 8 10 
Marjram, Syrench TE 20 24 
QUOMARO 200. ccccccccescccececcceces 17 20 
Sage, Dalmatian Fancy............ 8% 10 
Dalmatian No. 1.....eeeeeeeeees 8 9% 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack........ 
Domestic rounds, 140 pack 
Export rounds, wide... 











Export rounds, narrow 
No. 1 weasands. 
No. 2 weasands 
No. 1 bungs.. 
No. 2 bungs.... 





© SHNGHsSHOSE 
B BREEREENSSS 


Middles, select, wide, 2@2% in.... 
Middles, select, extra wide, 2% in. 

SD owncevevseccescoecevees 

Dried bladders: 
I CE GN. Seas ecesecerseewes 75 
ly MM nc cnt ccoceoseccccieus 60 
Uh $i, Misc ccccccceressoeucee 50 
it, St Mvdeccedessvececunees 35 
Hog casings: 

i oss nccencteee 2. 
Narrow, special, = eee 
Medium, TREE re wae davetdineedisee 2.10 
EE cic heaib'ievivsnss orev edes 1.90 
+ 4 3° “A paReaneoi ea aeses 1.40 
Extra i Si OO WM, . cccecesecente 1.25 
Export bungs Sa adhe arm aihcei dik ee eibreinreere ox 28 
Large prime bungs...............++.+: 21 
Medium a ancien acaseciincssmaahn ieee 16 
SE TD, og vc ccccccceccenes -1l 
PGCE R 18 
Stomachs J 


NEW YORK MARKET PRICES 





Steers, good, 1f58-Ib................. $ @13.00 
Steers, medium to good.............. 11.50@11.65 
Cows, common to medium............ 6.75@ 7.50 
Cows, low cutter and cutter.......... 4.50@ 6.50 
Bulls, cutter to medium.............. a 7.25 
RR eee ) 7.50 
Vee, DUD a svgeveeecusstesekewess @12.00 
Vealers, good to choice............... 10.50@11.50 
Vealers, medium to good............. 8.00@10.25 
VERNER, GEIB occcccecccnseseccocees 5.00@ 7.50 
Hogs, good to choice, 160-220-Ib.......$ @12.15 
Lambs, good and choice, spring...... re} the 
Lambs, medium to ome, meered paneer 13.25@13.75 
Sheep, medium ..... ; cma @ 4.65 
SSE auusieiashakuanddetense ee @ 5.00 
City Dressed. 
GCheise, aetive, BURT. <cccccccccscccees 20 22 
oe ee 19 21 
Native, commen 6) f0lF....vccceccceccce 17 18% 
Western Dressed Beef. 
Native steers, 600@800 lbs............. 19 br 
Native choice yearlings, 440@600 lbs... .19 21 
Good to choice heifers.................. 17 @18 
GOOE BP GSO GOB ec cv ccccecescseseses 15 @16 
Common to fair cows.................4. 12 @13 
Fresh bologna bulls.............se0+0+: 11 @12 
Western City 
No. 1 ribs 
No. 2 ribs 
No. 3 ribs 
No. 1 loins 
o. 2 loins 
No. 3 loins 


QHAHAHAHAHHAS 
AI ESBSSRSBRS 


No. 2 chucks 6 @16 





Bolognas 
Rete, See. GES TS. BV... ccccicccscences 23 
Rolls, reg. 4@6 Ibs. av............. 7 

Tenderloins, 4@6 lbs. av 
Tenderloins, 5@6 lbs. av 
Shoulder clods ..cccccccccccccccccccces 12 @14 


DRESSED VEAL 





Geek oscve 
Medium 
Common 

DRESSED SHEEP AND LAMBS 
ERO, CE, Wace 00-0cncecccnsavs 23 @24 
RO, GE, MIs + 010:6:0.9.04.0:66 0000 wriee 22 
Lambs, prime to choice................ 20 @21 
ES ME cwedule's stave ncsabewswabeaa 19 @20 
,. SN «65 aie 4-6:40:n600N eleun@ne 18 @19 
Sheep, FO0d ..cccccccccece ecocccese eee--ll @13 
Sheep, medium .........ee0- ecccccccee 9 @ll 

DRESSED HOGS 

Hogs, good and choice (90-140 Ibs.) ..$17.00@17.50 





FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs.. @30 







Pork tenderloins, freah........ccccsccess M36 
Pork tenderloins, frozen................ @35 
Shoulders, Western, 10@12 Ibs. av..... @19 
Butts, boneless, Western............... ¢> 
Butts, regular, Western................ 22 
Hams, Western, fresh, 10@12 lbs. av.... @25 
Picnic hams, West. fresh, 6@S8 lbs. av.. @i19 
Pork trimmings, extra lean............. @22 
Pork trimmings, regular 50% lean...... @16 
BPAPOTIRS cc ccccccccccccccececescoccecs @i6 
Regular hams, 8@10 Ibs. av........... 2514 @26 
Regular hams, 10@12 Ibs, av........... 254% @26 
Regular hams, 12@14 lbs. av.......... 24% @25 
Skinned hams, 10@12 lbs. av...........264%@27 
Skinned hams, 12@14 lbs, avy...........254%%@26 
Skinned hams, 16@18 lbs. av...........25 25 
Skinned hams, 18@20 Ibs. av........... 25 @25% 
es ME M.-Y ook 4 0 0'4.00 0.900 00% 18 @ly 
3 be a See ree 1k @19 
City pickled bellies, 8@12 ibs. av......- 23 @24 
Bacon, boneless, Western............... 27%, @28% 
Bacon, homeless, CY... ....cccccccccecses 27% @29% 
Rollettes, 8 RE Aero 21 @22 
SOO Maa Nas 0045 0080000s00e 21 @22 
es eee 23 @24 
Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, l. c. trimmed.. 28c¢ a pound 
Sweetbreads, beef 35e a pound 
Sweetbreads, veal 70c a pair 
eef kidneys 12c a pound 
Mutton kidneys 4c each 
Livers, beef 29¢ a pound 
GEIR sccocscess 14c a pound 
Beef hanging tend 25e a pound 
Mmd EFIES .ccccccccccccccccvcccce +» 12ca pair 
' 

BUTCHERS' FAT 
a er @3.50 per cwt. 
OS 2 eee ee @4.25 per cwt. 
BNO GUD oc cn ciaccececcveéwae @6.00 per cwt. 
ee @4.75 per ewt. 


GREEN CALFSKINS 


5-9 9%-12% 12%-14 14-18 18 up 











Prime No. 1 Veals. 22 2.90 3.15 3.20 3.65 
Prime No. 2 Veals. 21 2.70 2.95 3.00 3.35 
Buttermilk No. 1... 19 2.60 2.85 2.90 
Buttermilk No. 2... 18 2.45 2.70 2.75 
Branded Gruby .... 10 1.45 1.60 1.65 1.90 
Number 8 ......... 10 1.45 160 165 1.90 
Per ton 
Round shins, heavy, delivered basis.......... $80.00 
light, delivered basis.......... 70.00 
Flat shins, heavy, delivered basis........... 65.00 
light, delivered basis............ 60.00 
Thighs, — Sy SUNOS Von ceces setcees 60.00 
UE acttencesewep es evcnsbeesevessios 0.00 
Black i striped Ee 3 ee 40.00 
(Prices at Chicago.) 
Asb pork barrels, black hoops...... $1.47% @1.50 
Ash pork barrels, galv. hoops...... 1.55 @1.57% 
Oak pork barrels, black care nae it 1.37% @1.40 
Oak pork els, galv. hoops...... 1.45 @1.47T% 
White oak ham tierces............. 2.32% @2.35 
Red oak lard tierces............... 2.07 % @2.10 
White oak lard tierces............. 2.17% @2.20 











Week Ending May 29, 1937 
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Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Wanted, special rate, $2.00 an inch for each insertion. 


Position 
Minimum Space 1 
inch, not over 48 words, including signature or box number. No display. 
Remittance must be sent with order. 














Position Wanted 


Men Wanted 


Le 


Equipment for Sale 








Plant Superintendent 


with years of general, thorough, practical packing 
plant operating experience, all departments, beef 
or pork. Slaughtering, cutting, processing, render- 
ing, manufacturing, etc., including mechanical 
supervision. Large and small plant experience as 
general superintendent. Organize labor efficiently, 
produce results with minimum costs. References. 
W-775, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago. 


Beef Superintendent 
Wanted, beef superintendent for new plant 
starting operations about August 1, killing 
about 150 cattle and 50 calves a day. Will 
consider capable beef killing foreman. F. M. 
Tobin, c/o The Tobin Packing Co., Inc., Fort 
Dodge, Ia. 





Foreman 
Position wanted by foreman with 10 
years practical experience in smoked 





Beef Grader 


Wanted, experienced beef grader for new 








meat and curing department. Age 37. | — em = are song ~~ — 1, — 
Sin le. Go anvwhe . 3 | ng abou 7) ca e an v caives a ay. 
NATIONAL or a ta lg = | FB. M. Tobin, c/o The Tobin Packing Co., Inc., 
. - ’ Fort Dodge; Ia. 
Madison Ave., New York City. “ 
Superintendent Sausage Foreman 

a a Je atntenient S | Wanted. foreman to take full change fer conan 

- a of experience in | making 50, 8S. Sausage weekly. us a 
both large and small plants. Can produce | leader, aar and trustworthy, know the business 


quality products and operate all departments 
on economical basis. Best references as to 
ability and qualifications. W-760, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Plant Manager 

Young man, age 36, 20 years’ packinghouse 
experience in sales, manufacturing, slaughter- 
ing, all packinghouse departments. Acquainted 
with West, Central West, Eastern Seaboard. 
Has handled large branches and plants, large 
sales organizations. Steady worker, under- 
stands economical operations and sales devel- 
opment. Now employed, available soon. W-772 





THE NATIONAL PROVISIONER, 407 s. 
Dearborn St., Chicago, Il. 
Sausage Foreman 
Experienced sausagemaker and capable 


foreman. Thoroughly qualified through train- 
ing and many years’ experience to produce 
standard and high-grade sausage, loaves, spe- 
cialties and baked and boiled hams. Excellent 
agen Steady and sober. Married. Can 

anywhere. W- i THE NATIONAL PRO- 
FISIONER. 407 S. Dearborn St., Chicago, Il. 





Working Sausage Foreman 
Twenty-five years’ experience. Cure 
hams and bacon. Any size packing 
plant. Guarantee results. Sober, mar- 
ried. W-761, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Men Wanted 














thoroughly, handle help and control operating cost. 
Only first-class man need apply. Give references, 
salary expected and full details of experience. 
W-776, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





Sausagemaker 
Wanted, all-around sausagemaker 
and a smokehouse man and stuffer man. 
State age, experience and salary ex- 
pected. W-777, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





es 
—$_ 


Used Packinghouse Equipment 
For sale, 24-ton Frick ice machine with steam 
engine. Brownell boiler, Gem City boiler, Permutit 
water softener, cattle scale, track scales, Pumps, 
lard cooking tank, blowers, tallow tanks, other 


items. 


For list and full particulars write to Geo, 


H. Alten, P. 0. Box 426, Lancaster, Ohio. 








Plant for Sale i 








Packinghouse and Abbattoir 


For sale, small packinghouse and abbattoir 


with freezer. 


Located in Pennsylvania, about 


85,000 population, large suburban and agri- 


cultural section. 


FS-773, THE 


NATIONAL 


PROVISIONER, 300 Madison Ave., New York 


City. 








Equipment Wanted 








Meat Scrap Rendering Press 


Wanted, hydraulic meat scrap render- 


ing press, plunger 20 in. or larger. John 
Butler, 15 Mellen St., Cambridge, Mass. 








Equipment for Sale 


Miscellaneous 








Used 2 Neer on for Sale 

Anderson .. 1 Oil Expellers, motor 
ee. with 15-H.P., AC motors, complete 
with iempering y wey 2 Anderson RB 
Expellers ; o4f 9 ft. Mechanical Mfg. 
Co. Lard Rolle; 1 “allbright- Nell 2% ft. 
ft. Jacketed Dryer ; 3 Bartlett & Snow ‘Jack- 
-— peanatere or Tankage Dryers; one 24 in. 

—_ “B” Jeffrey Hammer Mill; one 

a _ x in. Gruendler Hammer Miil ; 
Jay-Bee Hammer Mills, No. 2, No. 3, tor 
Cracklings; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper ; 
1 “Boss” No. 166 Meat Chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles 
aaa. ete. What have you for sale? Send 


a list 
"CONSOLIDATED PRODUCTS CoMTANS 
14-19 Park Row, New Y 
Shops and Plant 
331 Doremus Ave.. Newark. N. J. 





Smoker and Cooker 
Wanted, young, energetic man thoroughly 
experienced in smoking and cooking to assist 
in sausage kitchen. Salary $35. Give age, ex- 
perience, and other details. W-774, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Accountant 
Eastern meat packer wants accountant 
between 30 and 40 years old, thoroughly ex- 
perienced in packinghouse operations, costs, 
tests, and tax matters. Give references, ex- 


perience and former employers. W-762, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 
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Used Sausage Machinery 


No. 
No. 
No. 


43 silent cutter and motor 
32 silent cutter and motor 
27 silent cutter and motor 

500-lb. stuffer 

400-lb. stuffer 

200-lb. stuffer 

1000-lb. mixer 

No. 56 grinder 

FS-766 

THE NATIONAL PROVISIONER 

407 S. Dearborn St., Chicago 









New 


Sausage School 


New 


First practical course in U.S.A. Do- 


mestic and leading imported special 


German, Italian and Hungarian sau- 


sage and extra fine meat products. 


Special, private course by well known 


specialist in this field. Course includes 


the preparation of ham and sausage in 


cans, Rollaten Passetten, original meat 


loaf, ete. 


Pennsylvania scrapple, kosher 


style, salami Rollaten and Bastrama. 


U. S. government inspected kitchen. For 


full information write 


Oskar Kautsch 
1149 N. 3rd St., Philadelphia, Pa. 














Have You Ordered 


for your 1937 copies of 





THE NEW MULTIPLE BINDER 


THE NATIONAL PROVISIONER? 


a 





————— 
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an City Dressed Beef, Lamb and Veal, Poultry 
- Oleo Oils Stock Foods Pulled Wool Calf Skins 
ale Stearine Calf Heads Pickled Skins Horns 
meets Tallows Cracklings Packer Hides Cattle Switches 
Pment e 
mal Selected Beef and Sheep Casings 
rt, Permy 
les, pe oy de nt test River NEW YORK CITY Murray Hays 3900 
inks, other 
ite to a 
———— FRANK A. JAMES 
. 91-23 FARRINGDON ROAD, LONDON, E. C. 1 John Crampton 53 Company, Lid. 
ae Cable Address: - - - eee SMITH, London Established 1849 
attoir We are large Buyers all the year MANCHESTER, 15 ENGLAND 
abbattotr round of all grades of Hog Casings The Leading Butchers’ Supply House 
nia, abou Py . 
ont Cable Offers: - - C. I. F. LONDON in Great Britain and Ireland 
ATIONAL 
New York s 
To Sell Your Hog Casings Let Us Sell Your Productsin 
Pe L____+, Creat Britain Great Britain and Ireland 
communicate with Offers of Hog Casings Solicited 
STOKES & DALTON, LTD. Sole U. K. Agents for The Visking Corporation, Chicago 
Press Leeds 9 ENGLAND 
D render 
er. John ——_——— ee 
ze, Mass. — os hake : ‘ 
soi : THE : 
s PATENT SEWED CASINGS |} : 
Manufactured Under Sol May Methods + | ASING HOUSE ‘ 
New e . 
by the PIONEERS ° é 
ee of Sewed Sausage Casings : Berri. Levis Co., Inc. : 
ian sau- HOG BUNGS—HOG BUNG ENDS —BEEF MIDDLES . pe mg “ail fi mt A EF nee: : 
ducts. . . 
ae PATENT CASING COMPANY & ; 
617-23 West 24th Place Chicago, Illinois “a + 
includes —— - Ltt ft eee eee 
usage in 
nal meat “ 
mers A Meee Gate || Arbogast & Bastian Company 
astrama PRODUCERS, IMPORTERS AND EXPORTERS OF MEAT PACKERS and PROVISION DEALERS 
hen. For . WHOLESALE SLAUGHTERERS OF 
Sausage Casings CATTLE, HOGS, SHEEP AND CALVES 
221 NORTH LASALLE STREET CHICAGO, U.S.A. U. 8, GOVERNMENT INSPECTION ALLENTOWN, PA. 
ia, Pa. rc 
ee . NIAGARA BRAND 
a HAMS & BACON 
N | SHIPPERS OF STRAIGHT AND MIXED CARS OF 
BEEF-PORK-SAUSAGE-PROVISIONS 
NER? t BUFFALO—OMAHA—WICHITA 
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Provisioner 


The National Provisioner is a Member Audit Bureau hy 
of Circulations and Associated Business Papers, Inc. 
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Seen 


The equipment, supplies and services of the firms 


listed here vitally affect your business life. 


Each of 


these companies is constantly striving for perfection, 
and in doing so offers you procedures for operating 
more efficiently, means for producing better mer- 
chandise and methods of selling your output more 
readily—with all the benefits which come from low- 
ered costs and faster turnover. Study the opportunities 


they offer you in their advertisements. 





While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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Knocking Pens 
Friction Hoists 
Electric Hoists 
Gravity Droppers 
Bleeding Rails 
Viscera Tables 
Jaw Pullers 


Casing Cleaners 





Tripe Scalders 
Hoof Pullers 
Bone Saws 


Trucks and Tools 














ANCO BEEF EQUIPMENT 







+ 
No. 693 

As a result of the continual efforts of ANCO Engineers to 
design equipment especially adapted to the medium or 
smaller-sized packing plant, the ANCO No. 698 all-steel 
Cattle Head Splitter has been produced. Although not as 
heavy in actual weight as our “heavy” Cattle Head Splitter. 
this machine will do an equal amount of work just as effi- 
ciently. 

Practically all of this machine is of heavy structural steel 
welded fabrication. The 3-H.P., 1200 R.P.M. motor is 
mounted under the machine and directly connected to the 
worm-gear transmission through silent V-Belt drive. The 
standard ANCO notched splitting knife is used so that the 
whole brain is preserved. A special wedge on the knife aids 
in the separation of the two parts of the skull and facilitates 
the removal of the brain. The wide yoke and double operat- 
ing bars keep the knife perfectly aligned with the slot in the 
table top. The knife makes 20 strekes per minute. 


Domestic Shipping W eight—1700 lbs. 


Write for further information today. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 


117 Liberty Street 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 


















